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in the service.....it's ON! 








BUFFALO SELF-EMPTYING SILENT CUTTERS 


Available in four sizes, with bowl capacities of 200 
to 800 pounds. Model 70-B (above) cuts and empties 
800 pounds of meat in 5 to 8 minutes! 








Our doughboys don’t need to be told twice 
... they're the food-lovin’est soldiers the world 
has ever seen! 


Packers of sausage and other meats are stmug- 
gling to keep up with Army appetites...as 
well ds to meet war-worker and civilian 
needs for meat, too. But they are keeping up 
and the Buffalo line...cutters, mixers, grinders, 
stuffers... are among their best “workers”! 


Where unusual demands call for replace 
ments or new machines to meet Government 
orders... Buffalo equipment is specified, for 
75 years of skilled experience make Buffaloa 
natural choice. In the post-war period, Buffalo 
will still do the job right! 


A free Buffalo catalog is yours if you write to: 


JOHN E. SMITH'S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 


MAKING MACHINES 








Part of that black puff is us 


LOT OF SHELLS that scream up toward 

Jap bombers and fighters are set to 

aplode at certain altitudes. To explode 
...they require fuses. 


The fuses require protective contain- 
sand Canco makes them. 


Yet fuse containers are only one of 
many implements of war fashioned by 
Canco men and women with the sure 
seed and skill they used for the packag- 
ing industry in peacetime. 


The number is in the millions 


Canco is making complete torpedoes... 
fom outer casing, propeller and fins... 
to the delicate and intricate interior 


mechanism. Other items include shell 
containers, demolition kits, hand gre- 
nades, land mines, field ration cans, 
parachute flare cases, T.N.T. containers 
and many others. The number of units 
is in the millions. 


Canco Machine Shops 
are also at war 


In addition to adapting container manu- 
facturing equipment to war use, Canco 
Machine Shops are devoting more than 
80 per cent of their production capacity 
to war work. They build that basic need 
for all production: machine tools. 


The above uses of metal are some of 
the reasons why certain containers are 


no longer available for many consumer 
products. True, we of American Can 
Company still are making cans for the 
most essential civilian items; and we 
also are doing everything possible to 
develop substitute containers. 


But with Canco—as with every other 
patriotic American manufacturer — the 
fighting forces must come first. 


MANPOWER IS WARPOWER 
Accidents must be prevented! 
Co-operate with the War Produc- 
tion Fund to Conserve Manpower 
by warning your employees not to 
take chances. 


AMERICAN CAN COMPANY 


230 PARK AVENUE, NEW YORK, N. Y.- 
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The Globe Slatshelf truck has been especially designed for the mo 

ment and storage of heavy loads and serves as an excellent displa 
rack. The Globe Cattle Head truck is for flushing and inspection 
Each rack removable for sterilization. 
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OLEO SEEDING TRUCK HAM, BACON 


This Globe truck for handling Oleo stock in process of Pa 
la ge and well balanced and turns within its own length. Sturdy 
of sanitary construction. The flat top truck is especially adapted 
use in dry salt, sweet pickle, bacon and hide departments. 


UTILITY TRUCK BEEF PAUNCH TRUC 


This large capacity, easy running Globe utility truck has smooth “yr 
tary inside surface without bolts or rivets. It is useful in many he 
partments. Truck at right is for viscera, paunch and liver and ha 
many exclusive features. 
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O HELP YOU... 


MOVE YOUR PRODUCTS 
IN LESS TIME 
WITH FEWER PEOPLE 








THERE a slow-down in your plant due to old, ineffi- 
cent, sluggish equipment? Does each man take seconds 
longer on every truck trip? Adding up to many lost 
mutes in each plant, every day? This is no time to 
trate such delays, when military, lend-lease and civilian 
tis leave you still unable to meet demands. 


Globe trucks specially engineered for every pack- 

plant need will save time and materials, cut high 

bor costs. Replace your old worn and battered trucks 

ou mao”. Add enough new Globe trucks to handle your 

wat heavy requirements. Now is when you need to 
“up your operations to help the war effort. 
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YOU CAN NOW BUY TRUCKS 

ON YOUR AA-! MRO RATING 

WITHOUT APPLYING TO 
WASHINGTON 


Globe trucks have unique features that make every 
Globe user a Globe booster. Ask the men in the plant 
who use trucks. If they have used Globe trucks, get 
their comment on the features that make them efficient, 
fast, sturdy, easy to maneuver in busy departments, 
foolproof and easy to keep clean and sterile. 


Illustrated above is the Globe sausage meat truck. 
Built to fit under mixers and grinders, it moves almost at 
a finger touch, spins around like a top within its own 
length. On the opposite page are illustrated a few other 
special Globe trucks. There are more than 100 styles and 
types for every special packing house need. Write us for 
full information. If we can help you with priorities let 
us know . . . we have a special priorities department at 
your service without cost or obligation. 


World’s largest builders of Packing Plant Trucks 
28 years of service to American Meat Packers 
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If you’re making sausage 
for the Armed Forces, it’s 
a good idea to use Armour’s 
Natural Casings and be sure 
of meeting requirements. 


Notice how plump, how well-filled, how appetizing this sausage 


looks. COs] 
It has eye-appeal, naturally. 


It has sales-appeal in a dealer’s meat case, because any shopper a 
can tell at a glance that here is bologna at its flavorful finest. Februar 
We think this is a very good reason for using Armour’s Natural ee 
Beef Round Casings on your Ring Bologna. ference 

And we make a complete line of these carefully-selected casings + al 
for your use, so that you’ll find just the size you need. cent in 


We'd like to talk to you about your casing problems. We’d wel- y ary 


come the opportunity to prove that Armour’s Natural Casings are your declines 


wise choice for sausage with eye-appeal, taste-appeal, sales-appeal. Ps of 
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Why not place your order today? 
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Explain AMI Program 
to Producer Leaders 








The meat packing industry this week 
presented to the leaders of the livestock 
producing industry the American Meat 
institute’s program to remedy the 
yutely chaotic situation surrounding 
the national meat supply. 

Representatives of the leading live- 
sock and farm organizations of the 
country—interested in the production of 
attle, hogs and lambs—attended the 
meeting with the Institute. Details of 
the comprehensive business-like plan, 
which is now under active considera- 
tin by appropriate officials of the gov- 
enment in Washington, were explained 
to them. 


Published Last Week 


The program presented to the live- 
stock industry was published in the 
March 27 issue of THE NATIONAL PRo- 
vsioneR. The Institute made the fol- 
lowing comment in giving the plan to 
the livestock leaders: 

“We have every reason to believe that 
constructive, corrective action by the 
government is on the way but it must 
come quickly. 

“The lack of balance between the 
total demand for meat and the total 
supply available has placed many in the 
industry on the brink of ruin because 
of the ignoring of the provisions of the 
law, which state that in fixing maxi- 
mum prices for product, ‘a generally 
fair and equitable margin shall be 
allowed.’ ” 








COST OF LIVING UP AGAIN 











The cost of living for wage earners 
and lower-salaried clerical workers in 
February, compared with the preceding 
month, rose in 61 of the 70 cities sur- 
veyed by the National Industrial Con- 
ference Board. The largest advance, 
14 per cent, was shown in Saginaw, 
Mich, but there was a rise of 1.3 per 
cent in Detroit and an increase of 1.1 
per cent in Milwaukee. Two cities 
showed no change, and seven reported 
declines. For the U. S. as a whole, the 
cost of living rose 0.4 per cent during 
the specified periods. 

Living costs were higher this Febru- 
ary than in February, 1942, in all cities 
for which comparable figures are avail- 
able, San Francisco recorded the largest 
merease during the 12-month period 
with an advance of 11.2 per cent. The 
smallest increase was shown in New 
‘ ns, 4.1 per cent. The cost of living 
or the U. S. as a whole stands 7.0 per 
‘nt higher than a year ago and 18.4 
per cent above January, 1941. 











Start of Rationing Coincides with Meat 


Control Changeover from OPA to FDA 


NTICIPATING the public outcry 
that might arise if retailers found 
themselves unable to redeem consumers’ 
point currency with meat, the Office of 
Price Administration and the Depart- 
ment -of Agriculture took steps this 
week to increase the supply of meat 
available to civilians and to correct the 
regional distribution of product. 


Although rationing has been in effect 
only a few days, many meat packers are 
already finding the program burden- 
some and costly. Some express the belief 
that the plan may fall of its own weight 
because of the detail and red tape it 
heaps on packers, sausage manufac- 
turers, banks, retailers, wholesalers and 
others involved in the rationing setup. 
Others hold that unless OPA can effect 
a revolution in finance—make it profit- 
able to ship product to areas where it 
is now unprofitable to do so—consumers 





CUT IN MARGINS 
TO SAVE PAPER 
EAT, canned foods, sugar, 


shoes and coffee are not 
the only commodities being ra- 
tioned today—paper is too. 

The new page size of The Na- 
tional Provisioner, which is used 
for the first time in this week’s 
issue, is a direct result of WPB 
limitation of the amount of paper 
which can be used in magazine 
publishing. 

Fortunately, the Provisioner 
can reduce its paper consumption 
by cutting the white space—the 
margins—on its pages and need 
not deprive its subscribers of one 
inch of the valuable material it 
furnishes to them. There is some 
reason to hope that, at least for 
the near future, there will be no 
further reduction in the amount 
of paper available for magazine 
publishing. 

Present subscribers can be sure 
that they will continue to receive 
their magazine with its full quota 
of valuable information and fea- 
tures. However, it is possible 
that if a further cut in paper con- 
sumption is required it may be 
necessary to limit the acceptance 
of new subscriptions. 














By April 1, FDA was firmly estab- 
lished as the government agency con- 
trolling almost all phases of the meat 
situation, except prices and eonsumer 
rationing, following its assumption of 
authority over Restriction Order 1 and 
issuance of FDO 27 and 28. It will op- 
erate within the framework of the new 
Administration of Food Production and 
Distribution under the direction of Ad- 
ministrator Chester C. Davis by execu- 
tive order of the President. 








in some regions will continue to find 
that their ration coupons are fiat cur- 
rency. 


On March 29 the Food Distribution 
Administration announced that it was 
suspending the set-aside order (requir- 
ing inspected packers to set aside speci- 
fied percentages of their production for 
government purchase) for two weeks— 
March 29 through April 10. Department 
of Agriculture officials said the action 
was taken to enable meat packers and 
dealers to build up their inventories fol- 
lowing last week’s panic buying. 

Although the move was interpreted 
by some as an acknowledgement that the 
armed services and lend-lease authori- 
ties had plenty of product and had been 
buying too heavily, there was no evi- 
dence to support this supposition. It was 
pointed out that while packers were 
permitted to borrow meat from inven- 
tories, such borrowings of reserved 
meat must be replaced subsequent to 
April 11. Moreover, the FDA order did 
not affect the provisions of Restriction 
Order 1 limiting the amount of meat 
deliverable to the civilian market, or the 
lard order FDO-20. However, special 
adjustments in killers’ civilian quotas 
are being granted to some packers by 
OPA regional offices. 


In many localities retailers’ stocks had 
been so depleted by the pre-rationing 
rush of last weekend that it was only 
through the most liberal cooperation by 
meat packers that OPA was able to 
bring about emergency distribution to 
trouble spots. Elmer Davis, Director of 
the Office of War Information, reported 
at midweek: 

“Generally, buying was light on Mon- 
day and Tuesday. The worst shortage 
areas are on the Pacific, Atlantic and 
Gulf coasts. These shortages have been 
caused primarily by the failure of meat 
to move out of the Middle West, and be- 
cause of loss of local supplies to black 
markets.” 


Deficiency in meat supplies was re- 
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ported in Los Angeles, San Diego, San 
Francisco, Portland, Seattle, the Gulf 
coast area, particularly around Hous- 
ton, Galveston, Mobile, Ala., Gulfport, 
Miss., and at Savannah, Ga., Charles- 
ton, S. C., Hampton Roads area in 
Virginia, Baltimore, New York, Boston, 
Connecticut-Rhode Island ship building 
; areas, New Mexico, Arizona and Wyo- 
; ming. 

Many observers hold that the most 
unfortunate feature of the heavy buy- 
ing last week is that some consumers 
over-bought in the belief that they could 
hoard perishable product; as a result, 

> much meat may be wasted through 








































spoilage. 
Administration of the meat restric- 
tion order was transferred from the 


Office of Price Administration to the 
Food Distribution Administration, effec- 
; tive April 1. Complete information on 
: the order, now being revised by the 
; FDA, will be announced in the near 





TELL STORY TO PUBLIC 


BELOW.—Coinciding with an announce- 
r ment that the firm would cease service to 
; Arizona retail meat stores by April 10, 
the Tovrea Packing Co. told its story to 
the public in the double-page newspaper 
ad shown here. A gradual shutdown of the 
Phoenix plant is now in progress and as 
of April 10 the firm will be on a temporary 
production basis of 35 per cent of its 
previous output. 

RIGHT.—St. Louis packers explained the 


local meat situation to consumers in this ad. 





future. Meantime, the FDA announced 
the new quota percentages to be in effect 
for the second quarter of the year, April 
1 to June 30, 1943. 


These percentages, applicable only to 
quota slaughterers (those who produce 
more than 500,000 lbs. of meat in a 
quarter) limit meat deliveries to civil- 





How Cun 
We All Make 
Meat Rationing Work? 


It the meat available for civilian consumption is to go around, there | 
must be cooperation all down the line The problem was well stated | 
by the Sc. Louis Globe-Democrat on March 25, 1943 

“The brardem 0 om the povermenem to muahe jay amd won babe repube 

tame om farmer pascteomg bons amd bretctrer to use these sdevll smd 
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the omby polue agency euch cam mjorss mast ranoning 


owe the St Louis Local Mest Packers 
Used Shull aed integrity? 












Bening end cngetameee wre omtnng a 


| 
ST. LOUIS LOCAL MEAT PACKERS’ ASSOCIATION | 
| Processing the Mayor Portion of St Louis’ Meat Supply | 

| 


AMERICAN PACKING COMPANY UNTER PACKING COmPANY 





| LACLEDE PACKING Company SITLOFF PACKING COMPANY | 














ians during the three-month period 
the following percentages of their de. 
liveries made in the corresponding 
riod of 1941: beef, 65 per cent. pork, 
75 per cent; lamb and mutton, 79 per 
cent, and veal, 65 per cent. Present pro- 
visions on delivering canner and cutter 
grades of beef will be continued, 


Under the OPA order for the quarter 
ending March 31, comparable percent. 
ages were 70 per cent for beef, pork and 
veal and 75 per cent for lamb and mut. 
ton. 






Under the FDA order, there Will be 
no monthly limitation within the quot 
periods. 


Limit Exempt Agencies 


The FDA will limit the number of 
agencies now exempt from terms of 
OPA’s restriction order. In the revised 
order the only exempt agencies will be 
the Army, Navy, FDA and othe 
branches of the government whose pro- 
curement is directly related to war uses, 
Inasmuch as certain agencies previously 
defined as exempt, such as state or m- 
nicipal hospitals, will be able to obtain 
meat through the rationing system, it 
has been decided to exclude them from 
the list of exempt agencies. 


Although OPA administration of the 
order ended cn March 31, any violations 
committed or administrative proceed- 
ings instituted under the order’s rulings 
before April 1 will be subject to OPA 
jurisdiction. Quota slaughterers are re- A“ 





quired to file compliance reports with 


(Continued on page 23.) 


v 
‘ 
may be ¢ 













CRISIS! NEEDLESS 


HERE IS VITAL INFORMATION FOR EVERY PERSON IN ARIZONA 


MEAT FAMINE FACES |} i: 


EVERY ARIZONA CONSUMER | | fou: 






















on Wickard Secretary of Pee 
-* ©.P. A, oF Marvin Jones of the Executive Office in the White 
have endaavated in ever wey 0 make | Cear 
only result of thew (aibure io ake 





end says that f mpervence demonstrates (he! (hes belive! o« 

unbounded stock growers will scoep! ceing om live mes! animes 

oven though ouch s plan appears umposeible of far sdeimetrenon 
CARL HAYDEN 
EW. MF. 





id be the wire us unmediately so we may proceed 





mmotiate eee PHIL TOVREA 
= weld justment which now existe Det ween Hvemoce prices And wholenale ce ngs 
Phil Torres, Pres March 22, 1943 
‘This wire was samt to the following men oon a 0 eo 
Claude Wichard, Secretary of Agriculture, Washington, Phoenis, Arsona 
Prentice Brown, Administrator, O. P. A., Washington, D.C. Have contacted Whate House office of Byrnes and Jones urging 
James Byrnes, Director of Economss Stabulisstion Washington, DC gs e 


that 4 prompt reply be made to your wire and have assurance you 
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For the latest news about Arizona's Meat Supply--tune in to “Love Story Time” 
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which meat loaves, scrapple, 

souse and other meat products 
may be directly processed won the major 
award in the meat products classifica- 
tion of the twelfth annual All-America 
package competition, according to an 
announcement on April 1 by Modern 
Packaging magazine, sponsor of the 
competition. 

The prize-winning package consists 
of an inner liner of a grease-proof 
paper and paperboard, laminated with 
awaterproof adhesive, which is used in 
combination with an outer tray of cor- 
tugated paper. Both containers actually 
hold the meat while it is being cooked, 


A wich all-paper loaf pan in 
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Paper Loaf Pan, Shortening 
Container Receive Awards 
in All-America Competition 


without breaking down or being ad- 
versely affected by the heat of process- 
ing. The outer tray may be used a 
number of times, while the inner liner 
is changed for each new loaf. 

The container, according to Modern 
Packaging, “is especially interesting 
and dramatic since it goes through the 
regular processing operations for which 
a metal pan was required. Being eco- 
nemical, sanitary and requiring no 
washing, these paper pans are meeting 
with enthusiastic trade acceptance, and 
are already in use by a great number 
of meat packing companies.” 

The Bake-Rite paper loaf pan, as it 
is called, was designed by the Ohio Box- 
board Co. in collaboration with Basic 
Food Materials, Inc., Cleveland, sup- 
plier of the product. Grease-proof paper 
incorporated in the combination cooking 
unit is supplied by the Glassine Paper 
Co. 

Although the paper loaf pan was the 
sole award winner in the meat products 
group this year, several packages cited 
for awards in other classifications of 
the competition are of direct interest 
to the meat packing and sausage manu- 


NAMED FOR AWARDS 


Paper loaf pan (above) was sole winner 
this year in meat products classification of 
All-America package competition. Pack- 
ages receiving awards in other categories 
included (right) this paper container for 
shortening. It has cellophane liner. Rey- 
nolds Metals Co. drew a special award for 
Renlflex, new packaging material shown in 
containers at left. 


facturing industry. Outstanding among 
these is a new paper can with a cello- 
phane bag lining, develeped by the 
HumKo Co. of Memphis, Tenn., for its 
Trend vegetable shortening. This type 
of container, illustrated herewith, is 
readily adaptable to lard and possibly 
to other meat industry products. 


The HumKo container represents a 
complete conversion from the former 
metal can, no longer available through 
priority restrictions. It consists of a 
spiral-wound fibre container within an 
outer cylinder which is also spiral- 
wound. The outer tube has an applied 
label in attractive red and white design. 
Dual construction gives added struc- 
tural strength to the package and allows 
a small air vent for easy removal of the 
paper lid. 

The vegetable shortening is kept free 
from contamination, dirt and moisture 
within a cellophane bag which is turned 
over the rim of the container. A second 
piece of cellophane covers the top of the 
shortening and must be broken before 
it can be removed. The cellophane is 
grease-proof, preventing any leakage or 
stain from the shortening. On display, 
the cap can be removed to show the 
product through the sealed cellophane 
dise. 

Credits on the shortening container, 
as announced by Modern Packaging, in- 
clude: Designer.—The Dobeckmun Co., 
Sutherland Paper Co.; cellophane.— 


(Continued on page 27.) 
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IDES which are damaged in cure 
—or scored or miscut in take- 
off—do not yield full measure of 


good leather. Since the leather needs 
of our armed forces and civilians are 
now greater than our supply, it is es- 
sential that hide damage in the pack- 
inghouse be minimized. 


In order to help packers and their 
employes improve hide cure and take- 
off, THE NATIONAL PROVISIONER is pub- 
lishing a series of articles. Two on hide 
take-off have appeared—in the March 6 
and March 13 issues—while this article 
and a later one will describe handling 
and curing. 


Perhaps the most important funda- 
mental of proper hide curing is this: 
Get the hide into cure as rapidly as 
possible after cooling and in such con- 
dition that curing will proceed at the 
maximum speed during the first few 
hours. The forces of decomposition— 
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which result in hair slips and even more 
pronounced deterioration—are set in 
motion immediately after slaughter and 
the only way to stop their action is by 
curing. Hides from the last of the 
day’s kill should not be held over until 
the next day without salting. 


As noted in Article 2, after dropping, 
the hide is spread out with the flesh 
side up and inspected for cuts, scores, 
excessive fat or moisture and pattern 
(a desirable hide pattern is shown 
above). The inspection should be con- 
ducted by competent men, working in 
close cooperation with the killing fore- 
man. Important irregularities should 
be pointed out at once to the workmen. 


CHECKING ON RESULTS 


Hide inspector (left) looks hide over for 
possible defects.: Photo at right shows hide 
on grading table in hide cellar. 





CAREFUL HANDLING 
OF HIDES IS VITAL 
TO THE WAR EFFORT 


Part 3 


In addition to corduroying, scoring, 
etc., the inspector watches to se 
whether some of the hide has been left 
on the head and feet through improper 
skinning. He keeps a record of the hide 
defects and the men causing them and 
sends it to the killing foreman. If cuts 
exceed 2 per cent, the hide take-off is 
considered poor. Accurate records of 
manure and grubs, as well as the results 
of frequent tests for moisture, are also 
maintained. 

In some plants the killing floor in- 
spection includes separate weighing and 
grading of each hide. In other establish- 
ments this is done after the hides are 
delivered to the cellar. Hides move to 
the cellar from the killing floor by 
gravity and it is important that the 
chute be free of sharp edges and pro 
jections which might damage them. 

In the curing cellar the hide is 
spread upon a table and the ears, snout 
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and lower lip trimmed. Excessive fat 
and flesh are removed at this point. 
The switch is removed and the hide is 
weighed and inspected for grade and 
classification. He! 
The hide cellar should be maintained 
at 50 to 55 degs. F. with a relative 
humidity of 85 to 90 per cent. While 
hide cellars frequently require no re- 
; frigeration (except during the warmest 
summer months) because of the cool 
sir settling from the upper floors, the 
relative humidity, temperature and rate 
of air change can be controlled most 
closely through the use of modern air 








’ «nditioning principles. It is sometimes 
necessary to supply heat to a hide cellar 
during extremely cold weather as the 

mperature may go so low that curing 
is impeded. 


Movement of air in the hide cellar 
should be by slow, uniform diffusion 
and the rate of change should be once 
wery 15 to 20 minutes. Excessive and 
iraughty ventilation result in abnormal 
shrinkage. 

The floor of the hide cellar must be 
kept clean and should be washed after 
: pack is taken up. Alleys should be 
deaned daily. 

Building a hide pack calls for con- 
siderable care and skill. If the volume 
of kill is great enough, and room is 
available, each grade should be packed 
coring, § separately. Packs are commonly built 
to see M ina space 16 by 36 ft. with around 
en left § 1,000 hides to the pack. A space should 
proper & be left between each pack and the walls 
he hide @ of the building. 


tf aan | tullding the Pack 


e-off is The first step in building a pack is 
rds of @ ‘0 cover the floor to a depth of about 
results § 1% inches with hide salt. If the floor is 
re also @ weven, add enough salt to make it level. 

No. 2 rock salt with a crystalline struc- 
oor in. Ure about the size of a large pea is 
ing and wed for cattle hides. The importance 
sablish- of employing good, pure salt, immedi- 
ately soluble in the hide’s moisture, 





jes are E 
nove to i cannot be overemphasized. A total of 
cr fe about one pound of salt is used for 


vat the each pound of hides. The subject of salt 
ad pro- for curing hides is discussed in an au- 
on thoritative article in the adjacent col- 
‘ide umns of this page. 

ot Start by laying down a hide length- 
. wise of the pack, flesh side up, with 
the head to the front. One half of the 
hide is spread on the edge of the pack, 
salted very freely, and the hanging 
portion is folded back over the pack 
” that the two flesh sides are in con- 
tact with the salt. This operation is 
repeated for the full length of the 
side edge. 





This arrangement raises the side 

a little so that when the pack is 

it slopes very slightly toward 

the center and helps to retain the brine 

produced by solution of the salt in the 

_» Moisture. The butts are lapped 

m the corners of the pack; the 

and back sides are laid down in 

the manner described above when filling 
ithe center spreads. 


The center of the pack is filled in 
three spreads starting at the back 
(Continued on page 26.) 
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Poor Salt May Damage Hides and 
Cause Loss Exceeding the Saving 


By E. H. PENDLETON, 


Vice-President, 
Worcester Salt Company 


ALT is such a common commodity 

that the packer hide processor fre- 
quently does not give it much thought, 
or realize its importance. In fact, it is 
one of those daily matter-of-fact things 
that become more and more taken for 
granted so that the truth of its real 
importance is lost. 

Salt is a commodity so universally 
used that one comes to believe that 
“salt is salt.” Nothing is farther from 
the truth; the value of salt is far be- 
yond its price. If it cost $1 per pound, 
producers of hides and skins would know 
everything about it and would be most 
particular as to the kind used. How- 
ever, if salt did cost $1 per pound it 
could do no more than it does now. 

Hides and skins represent about two- 
thirds of the value of the finished 
leather. Their quality is a matter’ of 
vital interest to tanners, manufacturers 
and users of leather goods. The great- 
est return is obtained from hides and 
skins which can be used for leather 
fabrication; poor ones are fit only for 
glue. 

Experience reported by the U. S. Bu- 
reau of Chemistry and Soils shows that 
when hides and skins are improperly 
cured because of the use of inferior 
salt, insufficient salt, repeated re-use of 
salt or other so-called economy meas- 
ures, heavy net losses result. 


FIGURE 1.—HIDE DEFECTS 
DUE TO POOR SALT 


Flesh pits caused by impurities in salt 
which prevent thorough cure. (Photo by 
Bureau of Agricultural Chemistry and 
Engineering, U. S. Dept. of Agriculture.) 








FIGURE 2.—-THESE DAMAGE HIDES 


Foreign substances in some salt which pre- 
vent cure and thus result in rotting. (Photo 
by Bureau of Agricultural Chemistry and 
Engineering, U. S. Dept. of Agriculture.) 


The effect of poor salt was illustrated 
in one consignment of damaged calf- 
skins. About 40 per cent of the skins 
had numerous, irregularly-distributed 
pits or holes in the flesh side. These 
varied in size, shape and depth and fre- 
quently showed discoloration. The salt 
used on these calfskins was much too 
coarse, as salt of finer granulation 
should be used on calfskins and sheep 
skins than on hides. While a coarse salt 
is recommended for hides, a medium fine 
salt is used by many processors for calf 
and‘yearling skins, while sheepskins re- 
quire fine salt. 

A defective condition caused by im- 
pure salt is illustrated by Figure 1, 
which shows a small area of one of the 
damaged calfskins. Some of the pits are 
very prominent. These pits are not of 
the transient variety caused by pres- 
sure of salt crystals on stacked skins, 
but are pits resulting from destruction 
of fiber of the real leather-making part 
of the skin, due to impurities in the 
salt. 

The loose salt shaken from the skins 
was found to include many pieces con- 
taining very little sodium chloride. 
Some of these fragments of low salt 
content are shown in Figure 2. Analysis 
of several of these pieces of rock showed 
them to contain only from 1 to 27 per 
cent of salt. Their content of material 
insoluble in hot water ran as high as 
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71 per cent in some cases investigated. 

Such fragments have practically no 
curing value, especially in the preven- 
tion of damaging bacterial action and 
rot. Therefore, the cure of the hide or 
skin under these pieces is delayed until 
the sodium chloride solution formed 
from the surrounding salt crystals 
diffuses and soaks in. In the meantime, 
the unsalted spots in the skin are with- 
out protection against bacterial action. 
Decomposition sets in and the skin be- 
gins to rot in these spots. 


A further important point to recog- 
nize is that the repeated re-use of low 
grade salt is dangerous. Under these 
circumstances the proportional quan- 
tity of foreign material left after each 
use increases and the more often this 
salt is used, the greater the accumula- 
tion. 


Insolubles are not the only things 
which must be guarded against in salt. 
From an examination of a large num- 
ber of salt samples, the U. S. Depart- 
ment of Agriculture reported the pres- 
ence of organisms capable of causing 
flesh reddening. The possibility of dam- 
age by reddening organisms which may 
be in salt, and from associated fungi 
and bacteria, must be recognized. In- 
vestigators have associated unevenly 
finished leathers with advanced cases 
of reddening. 


The obvious conclusion from these in- 
vestigations is that it is important to 
use only clean, pure salt. Where quan- 
tities of hides and skins are handled 


there will soon be an accumulation of 
used salt which has been removed from 
the cured hides and skins before ship- 
ping. This old salt, if washed free from 
blood, dirt and fine particles, may be 
used again when mixed with about 
twice its weight of new salt. However, 
no old salt should be used on packs or 
piles which are not to be moved for 
some time. In fact, according to the 
Department of Agriculture, there is 
serious danger of damage to hides from 
the use of old salt. The government re- 
port says, “New, clean, pure salt is al- 
ways to be preferred.” 

The quality of salt used does make a 
big difference in the quality of the fin- 
ished hides and skins. Since less than a 
pound of G.A. coarse salt is required 
for each pound of hide, a pound of 
medium salt for each pound of calfskin 
cured, and only % pound of fine pure 
salt is required per pound of skin, the 
per unit cost of using the best salt for 
curing is little above that for inferior 
salt. Compare the sum received for the 
hides and skins with the cost of the 
best salt, and it will be seen that the 
salt cost is only about 1c for every dol- 
lar received for the hides. The propor- 
tionate cost is even lower for skins. If 
impure salt is used, the saving is a few 
hundredths of 1c per pound of hides. 

This trifling saving is far outbal- 
anced by the fact that the hide pro- 
ducer deprives himself of the positive 
insurance that his hides and skins will 
not be damaged by salt impurities and 
discounted for off-quality. 


Safety Council Fights 
Accidents, Absenteeisn 


The National Safety Counejj has 
launched a campaign against Off-the. 
job accidents to combat a major cangse 
of absenteeism in war industries, John 
Stilwell, president of the council, as. 
serts that off-the-job mishaps are as 
preventable as work accidents, and that 
the prevention of such accidents js 
just as vital to victory. 

In 1942, it is reported, 29,000 wor. 
ers met death in off-the-job ace; 
as compared with 18,500 killed at work 
Of 4,100,000 non-fatal injuries to wor. 
ers, 2,350,000 occurred off the job, As 
part of the campaign, the Couneil has 
produced a series of new publi 
aimed specifically at off-the-job agri. 
dents which show management what 
it can do to prevent such accidents with 
a minimum of time and effort, 

Special materials include leaflets pre. 
pared for distribution among workers, 
posters dealing with specific off-the-job 
hazards, cartoons for employe publica- 
tions, and slide films produced for direct 
appeal to the workers. The Couneil 
plans a continuous flow of materials for 
use by all those interested in the prob- 
lem of reducing accidents which cause 
absenteeism and hinder the war effort. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vie- 
tory for Freedom. 





and 
FOR FAST, CLEAN SINGEING 


on the production line, many packing plants are using MAM 
Safety Vacuum Torches. The vacuum principle eliminaies 
the fire hazards of the pressure torch. These torches canbe 
quickly installed for easy manipulation. Names of packing 
plants who use them on request. 


MARR Safety 
VACUUM TORCHES 


Left: No. 101 SAFETY VACUUM TORGH 


This is a heavy duty all-purpose torch fe 
intense, direct heat. Note jumbo, streig 
and elbow nozzles. Oil consumption fron 
3 to 20 gallons per hour. Burns light fv! 
oil, distillate or kerosene. 


You can’t choke a double anvil 


6 Sizes—Capacities from 
2 to 30 Tons per Hour 


The Diamond Hog has the points that make it a real 
thorobred. The patented double anvil, plus angle 
seiting of adjustable disc knives, gives a fast shearing 
cut that assures big capacity, makes the Diamond Hog 
choke-proof, and reduces material 30% to 40% finer. 
Roller bearings and other features make Diamond 
Hogs easier running, often cutting power costs up to 
50%. Hundreds in use by packing plants, renderers, 
sewage and garbage plants. Ask for Bulletin 85. 


DIAMOND IRON WORKS, INC. 


EST, 
AND THE MAHR MANUFACTURING CO. DIVISION 
1804 NORTH SECOND ST., MINNEAPOLIS, MINNESOTA, U. S. A. 


ABOVE: JIFFY HAND TORG 


Produces steady, intense flame 
Pam 
5 feet. Lights instontly—# Fe 


heating. Operates 

poco air line at 30 oe 
oro. This means mi 

of ssure. 

both from accidents and @re. 

sizes— % and 1 gallon. 
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PAPER PACKAGE FOR SHORTENING 
CAPTURES a AWARD 


especially 


Veaqeta ble 


> open 


Savotte ee eney | 


“lobot st ne dot 


slip tap off 


VYirracw © 


Sif ve Wins 


ft 
~ ORTE 
St Cake 


iCIne_ MAKING, PASTRIES 4) rn70 
NGs AND ALL FRYIN 


THE WINNER / 


erland’s Hall of Fame. The “Trend” vegetable 

shortening package has just won the title in 
the grocery products division of the 12th annual 
All-America Package Competition. 


Naturally, Sutherland is proud of the part it played 
in developing this award winner. But of far great- 
er importance is the fact that this paper container 
solves one of the most difficult packaging problems 
posed by the war. 

The “Trend” package—a complete conversion 
from the former metal can—is a spiral-wound 
paper container with a glued sleeve. An attractive 
ted and white label is applied to the outer container 
and lid. Inside the container is a cellophane bag, 
aoe Seine Mee ap 6 eelinghane disc. ehhh amet 


eer CHAMPION can now join Suth- 


be broken before the contents can be removed. 
The consumer opens the package by cutting the 
label on a dotted line near the top. This enables 
her to remove the cover. No refrigeration is required 
for the new shortening container which withstands 
normal shelf life, handling, and kitchen use as well 
as its metal cousin. And, another significant advan- 
tage—it is filled with existing equipment in the 
Humko Company plant, Memphis, Tennessee. 
Winning recognition in the All-America Package 
Competition is no new experience for. Sutherland’s 
packaging engineers. These men, who have been 
developing “champions” year after year, are now 
busy perfecting paperboard packages that help win 
the battle of supply at home and on the battle front. 


Send for a copy of our booklet “‘Wartime Packaging”’ 


‘SUTHERLAND PAPER COMPANY 


KALAMAZOO, MICHIGAN 
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Frederick 


TYPES: Horizontal or vertical; Single MATERIALS: Stainless steels, acid DRIVE: Direct connected, belted, 
suction, single stage; Single suction, resistant bronze, nickel, lead or any chain or gear. 
multi-stage; Double suction, single alloy required for the service. ASK ABOUT THEM— WRITE— 


stage; Double suction, multi-stage. The FREDERICK IRON & STEEL COMPANY © FREDERICK, MD, » 2 
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Personalities and Fvents 


if the Week 


With simple felicitations from friends 
snd business associates instead of a 
large party for all employes as in pre- 
vious years, Oscar 
f, Mayer, pioneer 
Chicago packer, 
celebrated his 

eighty-fourth birth- 
j day on Monday, 
March 29. “We’re 
too busy this year,” 
he said. “Our fight- 
ers need meat—by 
the ship load—and 
sw we have no time 

to waste.” Mr. 
NT Mayer became a 

Chicago packer in 

1878, founding the 
ny business which OSCAR F. MAYER 
ods bears his name. At 

that time he was only 19 years old, hav- 

ing been born in Bavaria in 1859 and 
TON, coming to America at the age of 12. 
For the past 65 years he has been an 
important figure in the packing indus- 
try. He is still active in business, and 
as always, is keenly interested in cur- 


rent affairs. 
6 Among those congratulating Mr. 

Mayer was William E. Zimmanck, head 
of the company’s quality control di- 
vision, who observed his own fifty- 
fourth birthday this week. He has been 
with the Mayer organization for 41 
years. 

Buffalo, N. Y. meat packinghouses 
have resumed slaughtering operations 
after being closed ten days because of 
meat shortage difficulties. Danahy 
Packing Co. reported it had a good sup- 
py of livestock and that the dressed 
meat should soon be reaching the re- 
tail trade. Klinck & Schaller resumed 
operations, although not on a full scale, 
reporting it would be kept to about 25 
percent of its normal business because 
fa lack of livestock. Hygrade Food 
roduets Corp. continued its operations 
without interruption. 

The Spungin Abattoir, Harrisburg, 
Pa. in business 35 years, has stopped 
‘aughtering until live animal prices 
are lower or ceiling prices of meats are 
¢ , it is reported. Abe Gross of 
the Harrisburg Abattoir, same city, 
d, “I don’t see how we can stay 
m business under these conditions.” 

houses voiced similar problems. 

John J. Ruskey of Lowell, Mass., and 
Wendell P. Harvey of Chelmsford, 

» are incorporators of the Ply- 
mouth Packing Co., Lynn, Mass., deal- 
"Si meat products. A charter of in- 
‘rporation was recently granted by 
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Employe Collects Censored 
Army Envelopes as Hobby 


Clarence Hourvitz, accountant, Jack 
Franzos & Co., Pittsburgh, Pa., as a 
hobby has collected 400 or 500 envelopes 
sent home by persons in the armed 
forces and marked by Army censors. 
Some of the envelopes are postmarked; 
some carry beautiful stamps and others 
have a patriotic cachet. But Hourvitz 
is interested in them only because of 
their censor markings. 

He has envelopes from at least 100 
different Army post offices throughout 
the world including Solomon Islands, 
Australia, Hawaii, South and Central 
America, Canada, Alaska, India, China 
and Russia. 


By means of the censor’s markings, 
explains Hourvitz, later on when his 
six-year-old youngster studies history, 
she will be able to see how big World 
War II really was. The envelopes will 


make project material for her studies. 

“When letters arrive from men in the 
services,” he says, “many people keep 
them in their original envelopes. When 
they fill a drawer and are about to be 
discarded, people willingly give me the 
censored envelopes. 

“From Hawaii alone I have 20 en- 
velopes censored by 20 different inspec- 
tors. These envelopes sometimes show 
the change made in the postal service, 
hand to machine cancelling. 


“When I was a kid,” continues Mr. 
Hourvitz, “I kept books for a cafeteria 
and collected stamps. It was very easy 
to transfer to collecting envelopes. Now, 
when I meet a person I ask for censored 
envelopes. Some weeks I collect from 
10 to 15.” 

The interesting hobby affords Hour- 
vitz relaxation: “I can be plenty tired 
when I get home,” he states, “then 
work three or four hours with the 
envelopes and forget myself.” 





Frederic W. Cook, secretary of state. 
The firm has a capital of $50,000. 
Frederick C. Sigrist, 70, retired gov- 
ernment meat inspector, died recently 
in Chicago. He was formerly with a 
St. Joseph, Mo., packing company. 
The Packinghouse Workers Union 
(CIO), Local 9, which represents some 
4,500 workers at the Geo. A. Hormel & 
Co. plant, Austin, Minn., is recruiting 
its members to work on surrounding 
farms in their spare time and during 
vacations. Eddie Folan and George 


Evans of the beef killing line at the 
plant, originators of the idea, have 
already signed up some 600 men for the 
work. 

Representatives of 185 hotels and 240 
restaurants in New York City reached 
an agreement this week providing for 
meatless Fridays, as well as meatless 
Tuesdays, in the city’s eating establish- 
ments. Last week eating places were 
serving meat on Tuesday for the first 
time in five months. 


G. F. Swift, vice chairman of the 
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PACKER BILLBOARD WINS PRAISE 


“Share the Meat” posters erected by the Home Packing Co., Toledo, Ohio, have brought 

many favorable comments, according to Milton Starsky, president of the firm. The idea 

for these boards was gleaned from the special “Share the Meat” campaign handbook in 

the November 21, 1942, issue of The National Provisioner and the posters were made 
by the Central Outdoor Advertising Co., Toledo. 


Page 15 





Fearn 
Makers of 
exceedingly 


pine materials 


por the 


Meat Packing 
Industry 


Page 16 


To make yout product 


Role] @ 14884. 


TASTE BETTER 


SELL BETTER 
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CONSERVE MATERIALS 


EXTEND SUPPLIES 


INCREASE SALES 


IMPROVE PROFITS 


Gee the Fearn Representative! 
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Fearn Laboratories, im 
Manufacturers of Fine Food Specialties 
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poard of Swift & Company, and T. C. 
Tait, canned foods department, were 
, to New York during the past 

Mr. Swift attended the marriage 
of his daughter, Miss Jane Gertrude 
Swift, to Richard Anthony Moore of 
New York. 

The contract for the remodeling of 
, warehouse belonging to John Morrell 
& Co, at 207 5th st., Minneapolis, has 
jeen awarded to the August Ceder- 
rand Co. William J. Junior is branch 
manager. 

William R. Burnett, president, Frosted 
foods, Inc., Hollywood, Calif., meat 
processors and refrigerated locker op- 
erators, has signed up for service with 
Lockheed Overseas Corp. as a refriger- 
ition engineer. His duties will entail 
repairing and keeping in running order 
the refrigeration equipment used at 
nilitary outposts in the South Pacific 
wdother war zones for preserving meat 
wd other food supplies for the armed 
srvices. Donald Dunne has taken over 
tis duties as head of Frosted Foods, 
In, for duration. 


West Coast Fertilizer & Rendering 
(o. is the firm name under which Sam- 
wl Brownstein has published an inten- 
tion to conduct business at 4105 Ban- 
dni blvd., Los Angeles. 


A survey conducted by the Los An- 
geles Examiner on March 22 indicated 
that approximately 10,000 persons in 
the Los Angeles area have sufficient 
meat stored in rented refrigerated lock- 
es to last them for at least four 
months. There are about 3,000 refrig- 
erated food lockers in the area which 
are available for meat storage. Ration- 
ing of meat and canned goods has ex- 
hausted locker facilities and there is a 
waiting list of 500 at some of the 
plants. Until the OPA intervened, 
butehers working for locker plant man- 
agements were able to buy meat car- 
casses for locker holders. Now locker 
renters must purchase live animals and 
find small, non-quota slaughterers to 





Kern Switches to Retail 











John Kern & Son, Portland, Me., 
established meat packing firm since 
1904, is now operating on a retail basis, 
itisannounced. At the recommendation 
of Lieut. Col. George C. Kern and due 
to the present wartime conditions, the 
frm has brought about a complete 
change in its method of doing business. 
On the first day of the innovation, the 
company accommodated 800 customers. 

number increased to about 1,200 
customers a day, who bought meats of 
all kinds. 


Tohandle such a large number of cus- 
tomers efficiently, customers wait in 
line in an outer room of the establish- 
ment. As they reach the head of the 
ine they are handed a printed card on 
which the clerk later marks the amount 

The customers enter the 

meat room in groups of 20 and make 
purchases, then return to the 
wit room and present their cards to 
= employe when making pay- 
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NEWSWRITERS VIEW ARMY BEEF 


Representatives of leading national magazines, newspapers and press associations photo- 
graphed as they inspected a beef cooler at Swift & Company’s Chicago plant as part 
of a two-day study of how the Chicago Quartermaster Depot handles Army food pro- 
curement. Col. F. C. Waters (right center) is explaining the beef selection and inspection 
procedure. According to Maj. W. W. Gildersleeve, public relations officer of the depot, 
one purpose of the tour was to show the press the high degree of cooperation between 
the Quartermaster Corps and the food processing organizations which help supply it. 





do the killing and trimming before the 
locker plant operator may cut and wrap 
the meat for freezing. 


J. S. Campbell, formerly in charge of 
the Chicago office of the Food Distribu- 
tion Administration and widely known 
among members of the livestock and meat 
industry, has retired to his farm near 
Richmond, Ind., where he may be ad- 
dressed at RFD 2, Box 71. Mr. Camp- 
bell was connected with the government 
service since January, 1918. Lem Wyatt 
is now acting in charge of the Chicago 
office. 

The D. P. Becker Meat & Provision 
Co. has opened Man o’ War, Milwau- 
kee’s first horse meat market of the 
present war, at 540 W. McKinley ave. 
D. P. Becker, president of the com- 
pany, said he had 30,000 lbs. of horse 
meat in storage, which had been ap- 
proved by the government for human 
consumption. 

The retail store of Fred Usinger, 
Inc., Milwaukee sausage manufacturer, 
was forced to close temporarily March 
25 because its stock had been depleted 
due to hysterical buying. Only twice 
in the 61-year history of this nationally 
known firm was the store closed—in 
July, 1930, for the funeral of Fred 
Usinger, sr., founder of the business, 
and in July, 1939, for that of his widow. 

The packing and allied industry di- 
vision of the Chicago chapter of the 
American Red Cross War Fund cam- 
paign reports that the packing division 
contribution to date totals $211,387.50, 
which is 42 per cent of its $500,000 


quota. The principal contributions to 
date include Armour and Company, 
$60,000; Cudahy Packing Co., $10,000; 
John F. Jelke Co., $1,000; Libby, Mc- 
Neill & Libby, $14,000; Oppenheimer 
Casing Co., $2,000; Republic Food 
Products Co., $3,000; Swift & Com- 
pany, $70,000; Union Stock Yards & 
Transit Co., $5,000; and Wilson & Co., 
$25,000. 


John R. Baker, 58, president of the 
Oklahoma National Stockyards Co. and 
civic leader, died on March 24 at an 
Oklahoma City hospital. Ill with heart 
trouble for more than a year, he had 
been in the hospital several weeks ear- 
lier in the year. 


Homer S. Price, assistant manager, 
United Dressed Beef Co., New York, 
has been appointed manager effective 
April 5, succeeding Irving Blumenthal, 
who will retire. C. L. Hardin, manager, 
Swift & Company, Montgomery, Ala., 
will become assistant manager at the 
United plant. Mr. Price joined Swift 
at Kansas City in 1912, and served at 
Chicago and Moultrie, Ga., where he 
was plant superintendent. He became 
superintendent of United Dressed Beef 
Co. in 1932 and in 1937 was appointed 
assistant manager. Mr. Hardin, a na- 
tive of Iowa, received his early educa- 
tion at Indianola, Ia., joining Swift 
after a period of service with the Des 
Moines Packing Co. 

Henry Mulyler, 66, superintendent for 
14 years of the city abattoir in Charles- 
ton, S. C., died at his home after an 
illness of several weeks. 
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Points in Blast Freezing of Poultry and Othe 
Shrinkable Meat Products 


By J. E. WATKINS 


Midwest Engineering & Equipment 
Co., Chicago, Ill. 


PART 2 


N THE first section of this article 

(THE NATIONAL PROVISIONER, March 

20, 1943, p. 25), we outlined the psy- 
chometric factors which limit the eco- 
nomical freezing of shrinkable food 
products in circulated air to the neigh- 
borhood of minus 30 degs. F. It is 
frequently contended that with this 
type of freezing, the compressor horse- 
power requirements and the first cost 
of the necessary equipment are too 
high to make low-temperature blast 
freezing commercially attractive. It 
is felt by this school of thought that the 
least expensive freezing can be done 
by single-stage compressors operating 
at around zero lbs. suction pressure 
(minus 28 degs. F.). It might be well 
to look briefly into this matter, com- 
paring cost of operation and first costs 
of single-stage versus two-stage equip- 
ment. 


Economy of Two-Staging 


Taking into account first costs, it is 
generally felt that two-staging be- 
comes economical at ratios of compres- 
sion exceeding 7.0 to 8.0. Fig. 8 shows 
capacities and brake horsepower per 
ton of single- and two-stage units, both 
of which are rated at 360 r.p.m. and 
185 lbs. condensing pressure. The single- 
stage compressor is a four-cylinder 
10-in. by 10-in. unit. The two-stage unit 
is the same as used in our first test and 
is illustrated herewith. Thus the com- 
parison is fair insofar as speeds and 
volumetric efficiencies are concerned. 


It is apparent that even at 10 lbs. 
suction pressure (8.0 ratio of compres- 
sion) two-staging results in consider- 
able power saving. Since 5 lbs. suction 
pressure is the usual high point for 
freezing operations, we base our com- 
parison on capacities, horsepower re- 
quirements and costs at that point. 

The 15-in. by 10-in. and 9-in. by 9-in. 
duplex unit, with intercoolers and auxil- 
iaries, is priced to the trade at approxi- 
mately $2,500 over the price of the four- 
cylinder unit. However, the two-stage 
unit delivers 108 tons of refrigeration, 
as against the single-stage unit’s 79.2 
tons, or 36 per cent greater capacity. 
Thus the first cost per ton for two-stage 
equipment is less than for single-stage 
equipment at these pressures. Taken 
together with its lower operating costs, 
two-staging is definitely economical for 
freezing temperatures below 0 degs. F. 

At 0 lbs. suction pressure, the capaci- 
ties of the two units are 82.0 and 56.8 
tons, respectively. In other words, the 
two-stage unit delivers 44 per cent 
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greater capacity. For lower suction 
conditions, a comparison is out of the 
question, since operating temperatures 
and efficiencies and consequent high 
maintenance costs legislate in their own 
right against single-staging. 

The two-stage unit operating on an 
actual blast freezer operation (see Fig. 
8) delivers 62.0 tons at 7.4 in. vacuum 
and 185 lbs. condensing pressure, while 
the four-cylinder 10 in. by 10 in. unit 
at 0 lbs. suction delivers 56.6 tons. Fig. 
8 shows 2.49 BHP per ton for the for- 
mer and 2.67 for the latter. 


Over the life of the equipment, it is 
questionable whether two-stage equip- 


ment for blast freezing is more expen. 
sive than single-stage equipment 4 
used in higher temperature frees 
There are other factors—lower costs of 
handling, less freezer space, low Costs 
of overall maintenance—which may 
blast freezing attractive as compared 
with other methods of freezing, 


The test outlined in Fig. 2 of the pr. 
vious article was run in a tunnel & 
livering 80,000 c.f.m. of air with 250 & 
per minute face velocity across th 
product. As noted, approximately 44. 
000 Ibs. of poultry was frozen in 9 hours, 
at an average temperature of minus 
32.8 degs. Since 64 tons of refrigers. 
tion was actually delivered, a caleuls. 
tion from Fig. 1 of the March 20 artic 
shows that the air range was approxi- 
mately 6.5 degs. and that the grains 
removal per pound could not have ex- 
ceeded 1 minus 0.7 or 0.3 grains per 
pound of air circulated. Over 2 hours, 
therefore, approximately 171.5 lbs. rep. 
resents the maximum possible moisture 
removal, which comes to 0.39 per cent 
of the 44,000 lbs. of poultry frozen. The 
actual shrink was .334 per cent for large 
turkeys and .39 per cent for smaller 
birds. The test on smaller birds was 
open to question, but we believe their 
shrink should be nearer the theoretical 
maximum than for turkeys, due to their 
greater surface per pound of weight 
and because they were held in the tunnd 
for 12 hours. 


If we now consider an average freer- 
ing temperature of minus 10 degs. F, 
with the same 250 ft. per minute air 
velocity and the same average capacity 
of 64 tons, it is clear that the freezing 
time will increase. If we simply widen 
the tunnel in order to place in it a 








COMPRESSORS USED IN BLAST FREEZING TESTS 
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That’s nothing unusual for the big plant of 
Marion T. Fannaly, Inc., at Ponchatoula, La., 
where great quantities of blueberries, broc- 
coli, spinach, figs, frog legs, shrimp, oysters, 
and fish are also frozen in season. 

Eleven large Frick compressors, producing 
over 600 tons of refrigeration, carry the 
quick-freezing and storage loads, and make 
up to 140 tons of ice daily. 

More frozen foods are prepared by 
Frick-Freezing Systems, we believe, than by 
any other method. Millions of pounds of 
these foods are being used daily by our 
Armed Forces. 

If you need dependable refrigeration for 
War work, get in touch with 
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“HOW TO KEEP BRANDS IN STEP 


WITH MARKETS ON THE MOVE 


That defense job in another town is taking thousands of 
workers’ families from home streets and familiar stores in 
the great wartime population shift. Sure, you sell your 
product in their new town—but where? Can those new- 
comers find your brand that greeted them like an old 
friend from the shelves of their home town stores? 


Meyercord Decal Window Signs are the answer! They 
beam an invitation to shoppers every hour of every day 
with the compelling power of a beckoning hand. Durable, 
full-color, lustrous, washable, attractive, and utilizing no 
critical material. Decals are night-and-day, all-weather, 
out-of-the-backroom “‘point of sale” advertising that pack 
more publicity value per square inch for a longer period 
of time at lower cost. 


Spot Signs or Top-of-Window Valances, Back-Bar or Show- 
case Signs — all at prices that make Meyercord Decals an 
inexpensive point-of-sale dealer help and shopping re- 
minder. Let Meyercord Decals point the way to your 
product. Free designing service. Samples on request. Write 
Department 1244. 


Reverse side of 
sign illustrated 
above showing 
two-sided fea- 
ture of spot signs. 


FAST * COLORFUL * DURABLE IDENTIFICATION 


——\ 


=s MEYERCORD DECALS 


———_ @rve MEYERCORD CO., 5323 W. Lake St., Chicago, !! 
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ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 





straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and ——_ Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 








amount of product bearing the same 
ratio as the freezing times to the 44,000 
Ibs. tested above, the range of air tem- 
peratures will be substantially the 
same as encountered during the test. 
Thus freezing temperature will be the 
only factor changed. 


Fig. 9 charts the total power costs 
and the pounds per minute of moisture 
(maximum) carried away by the air in 
such a tunnel, at various average freez- 
ing temperatures. The moisture quanti- 
ties are based on the air ranges re- 
quired to carry away the constant 64 
tons of refrigeration. The horsepower 
requirements are based on values from 
Fig. 8 plus 52.5 hp. for the blowers and 
pumps and with a constant 64 tons of 
refrigeration at all temperatures. Also 
shown are the maximum shrink losses 
in dollars, based on 40c per pound of 
product. 

It will be noted that the power cost 
shown for minus 32.8 degs. tunnel tem- 
perature is $12 (Scale A) as against 
the $10.78 actually used during the test 
tabulated in Fig. 2 of the previous ar- 
ticle. The increase represents an ad- 
justment to 185 lbs. condensing pres- 
sure; the entire curve is computed on 
this basis. The power cost curve is 
based on manufacturer’s data which we 
have found in practice to be very nearly 
correct—certainly close enough for our 
immediate purpose, since any discrep- 
ancy with actual values will not materi- 
ally disturb relative costs at the various 
freezing temperatures. 


The shrink loss curve is calculated 


BIRDS SHOWED EXCELLENT 
CONDITION AFTER FREEZING 


from the data given in Fig. 1, first ar. 
ticle. It will be remembered that og 
test showed .334 divided by .39 or g5 
per cent of maximum moisture removal 
for turkeys, with 9 hours freezing time. 
Any increase in freezing time resulting 
from increase in freezing temperature 
could be expected to result in an actual 
shrink more nearly approaching the 
maximum calculated shrink at that tem- 
perature. This would have a tendency 
to pitch our shrink loss curve mote 
steeply than shown. We believe, how. 
ever, that without actual test data for 
each temperature, we can feel reason. 
ably comfortable in working from the 
curve as shown since comparisons are 
what interest us. 

Scale B gives the pounds shrink logs 
in freezing 44,000 lbs. of turkeys. For 
greater ease of comparison, we include 
Scale C, which converts this shrink 








EQUIPMENT USED 
IN THE TESTS 


Blowers and motos 
which provided refti- 
geration for the tess 
described in the a- 
companying article 
are shown at left 
Lower photo illustrates 
the tunnel type blast 
freezer in which the 
tests were conducted. 
It measures 17 by 52 











ft. Utilizing the equip- 
ment pictured, 44,000 
lbs. of turkeys were 
frozen in a period of 
nine hours at an aver- 
age temperature of 
minus 32.8 degs. F. 
Shrink was .334 per 
cent for large turkeys 
and .39 per cent for 
smaller birds. Further 
details on the freezing 
operation appeared in 
the issue of March 20, 
page 25. 
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5a dollar basis. In this compari- 
have used an arbitrary value of 
We per pound. ; 

9 is based on an air face velocity 
of 250 ft. per minute across the prod- 
vet at all freezing temperatures. The 

is first reaction to the shrink loss 
curve might well be that by increasing 
the face velocity in proportion to the 
shrink loss, higher freezing tempera- 
tures will be indicated. For instance, 
at minus 15 degs. and minus 33 degs., 
the shrinks figure respectively 550 Ibs. 
and 205 Ibs. If the face velocity in the 
same tunnel were increased in the ratio 
of 650 to 205, or to 670 ft. per minute, 
the maximum moisture pickup at minus 
15 degs. would then be the same as 
shown for minus 33 degs. 

If this were true, first costs of equip- 
ment, power cost, etc., would certainly 
argue in favor of the higher face veloc- 
ity at the higher temperature. The 
truth is, however, that the freezing 
time does not vary inversely as the face 
velocity, even at the same temperature; 
and increases in freezing temperature 
tend to overcome what slight gains in 
time are made by increases in face ve- 
locity, holding the freezing time nearly 
constant with face velocities in the 
vicinity of 250 ft. per minute. More- 
over, additional fan or blower and 
motor costs very nearly balance out 
the savings made in compressor costs, 
while the horsepower to move the 
greater air volumes balances saving in 
compressor horsepower. 


The moisture removal (shrink loss) 
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FIG.9 CALCULATED COSTS OF 
FREEZING 44,000" OF TURKEYS 
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Effect of Blast Freezer temperatures 





on Power and Shrink costs. Based on___ 
constant 64 tons, 250 ft. per minute 



































air face velocity over product and — 


185* Cond pressure, with 8-mill power. 
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AVERAGE FREEZER TEMPERATURE —°F 


FIGURE 9.—CALCULATED COSTS OF FREEZING PRODUCT 


at a given temperature is practically 
constant, regardless of the amount of 
air circulated, so that the “shrink loss” 
curve in Fig. 9 applies for any face 
velocity. To clarify this statement, con- 
sider a freezer in which we have 3,000 
ft. per minute face velocity, or 12 times 
the air handled in the same tunnel with 
250 ft. face velocity. Such a tunnel will 
not reduce the freezing time to one- 


twelfth of nine hours, even at minus 
33 degs. 


If we raise the freezing temperature 
to minus 15 degs., a freezing time of 
about five hours can be expected on the 
tom turkeys tested. To freeze the same 
44,000 lbs. of product in five hours will 
require 9/5 the refrigeration capacity 
required for the 9-hour freeze. Since 
the air range was 6.5 degs. with the 9- 
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hour freeze, the air range for the 5-hour 
freeze (with 12 times the amount of 
air circulated) will be 6.5/12 « 9/5, or 
975 degs. 


Fig. 9 shows that maximum shrink 
loss at minus 15 degs. average tempera- 
ture will be 550 lbs., with 6.5 deg. air 
range and 44,000 lbs. frozen in nine 
hours. Increasing the air circulated by 
12 times, and thereby reducing the 
freezing time to five hours, will result 
in a maximum shrink of about 550 x 
12 x .975/6.5 x 5/9 or 550 lbs. The 
shrink is the same in either case. More 
rapid “case hardening” of the product 
in the more rapid freezer will tend to 
reduce its shrink slightly. It should be 
evident, however, that no amount of 
coaxing will make the freezing air be- 
have at minus 15 degs. as it does at 
minus 33 deg., because there is a limit 
to the rate at which heat can be ex- 
tracted through the surface of the prod- 
uct, and because of the variation in 
moisture content of air. 


Additional fan or blower and motor 
costs, to attain the higher temperature 
and higher face velocity results, very 
nearly balance out the savings in com- 
pressor costs resulting from the higher 
suction pressures, while the horsepower 
to move the greater air volumes bal- 
ances savings in compressor horse- 
power. There are cases, of course, where 
considerations of available space and 
similar items may rule out the cost 
considerations. Our study is orientated 


around economy as such, without regard 
to other considerations involved. 


CONCLUSION 


Numerous blast freezer installations, 
based on the considerations outlined 
above, are proving their worth in the 
freezing of fish, meat products, eggs, 
etc. In each instance a study of the 
various factors considered here has 
been amply rewarded in overall econ- 
omy. 

The owner of the tunnel used for our 
tests states: “In regard to the saving 
in manpower—this, of course, is hard 
to answer. During the time when we 
are running the tunnel two consecu- 
tive charges in the 24-hour operation, 
we feel there is a saving of about ten 
men. This is due to elimination of stag- 
gering the packages to be frozen in the 
rooms in the conventional style of freez- 
ing. We are using the tunnel just one 
charge, or run, now, and of course the 
saving in manpower is only half of 
what it would be during the real rush 
period. 

“We are very well pleased with our 
freezer tunnel installation. It has done 
all that you claimed it would do, and 
we think that our poultry has a better 
bloom after going through the tunnel 
type of freezing than it has in conven- 
tional freezing methods.” 

The freezing of foods is not mere 
heat extraction. It must be considered 
an art to be brought to a high level. 


Earnings, Man Hours pa 
Payrolls Reach New Peg, 


Earnings, man hours worked and 
total payrolls rose to new peak levels in 
January in 25 typical manufacturing jp. 
dustries, according to a regular mon; 
survey by the National Industria] Con. 
ference Board. Employment reversed 
the upward trend of the past year and 
declined fractionally in January, by 
exceeded all previous levels except thy 
of December, 1942. 


Average hourly earnings of all wage 
earners in the 25 manufacturing jp. 
dustries, after increasing for 30 con- 
secutive months, reached $.978 in Janp. 
ary, 1943. While the January level ¢. 
ceeded that of December by only 0g 
per cent, it was 11.4 per cent aboy 
January, 1942, and 28.9 per cent above 
January, 1941. The rise from December 
to January resulted largely from wage. 
rate increases. 

Average weekly earnings rose 12 per 
cent, and averaged $43.49, a new peak. 
From January, 1941, to January, 1943, 
weekly earnings of manufacturing 
workers have increased 42.1 per cent. 
Since living costs rose only 17.9 per 
cent in the two-year period, “real” 
weekly earnings were 20.5 per cent 
higher at the end of the period than at 
the beginning. “Real” weekly earnings 
in January were 0.8 per cent higher 
than in December, 1942, and 8.1 per 
cent above January, 1942. 
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USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . . . for even, eye-catching pink 
color . . . for fine texture and uniform 
mildness .. . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 
using NEVERFAIL 3-Day Ham Cure. Write us! 
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ction Order to FDA 


(Continued from page 5.) 


for quota periods one (October 1 
Reber 31, 1942) and two (Janu- 
ary 1 to March 31, 1943). 


rts for quota period two must 
ss aed within 30 days after March 31. 
Not later than April 30 every quota 
slaughterer who has not already done 
so must file his compliance report for 
quota period one. Any quota slaugh- 
ierer, however, who elected to end his 
frst quota period on December 20, 1942, 
and who has filed the statement re- 
of him at that time, need not 
report again on quota period one. 


At the same time that FDA assumed 
authority over the restriction order, the 
y's own slaughter permit order 
(FDO 27) became effective. Recent in- 
terpretations have made it clear that 
not only those slaughterers classified as 
“yon-quota” under Restriction Order 1, 
but also “quota” killers who do not op- 
erate under federal, state, county or city 
inspection, must obtain slaughter per- 
mits and numbers from FDA. It had 
previously been believed that only those 
establishments not registered with OPA 
under RO 1 would be required to ob- 
tain permits. Any slaughterer who has 
difficulty in obtaining a permit from the 
FDA officials listed on page 11 of THE 
NATIONAL PROVISIONER of March 20, 
should apply directly to M. D. Cooper, 
Livestock and Meats Branch, Food Dis- 
tribution Administration, Washington. 


The jurisdictional transfer and ap- 
parent overlapping between RO 1 and 
FDO 27 led to some confusion among 
packers which was not entirely dis- 
pelled this week. While FDA issued 
slaughtering permits under FDO 27 to 
establishments which have custom 
slaughtering done for them—on the 
principle that ownership of livestock 
provides a quota—OPA continued to 
hold that livestock slaughtered on a 
custom basis must be charged against 
the quota of the plant actually doing 
the killing. 

Both OPA and FDA state that the 
third quota period under RO 1 began 
the day after normal closing date for 
quota period two, as previously elected 
by individual firms. 

Local slaughterers operating under 
FDO 27 have an April quota of 80 per 
cent of the total live weight of each 
class of livestock killed in 1941. 


While the rationing program, as it 
affects packers and sausage manufac- 
turers, was discussed in much detail in 
the PROVISIONER of March 27, the fol- 
lowing additional information is of im- 
portance to the industry: 

It is reported that the 72-hour credit 
period allowed under Ration Order 16 
for the transfer of points when sellers 
and/or buyers or their agents are not 
present on delivery will be extended to 
seven days. 


Under a new interpretation, chain 


stores receiving frequent deliveries of 
rationed foods direct from store-door 
distributors have been provided with a 
simple way of making point payments. 
The home office of the chain will give to 
the distributor, at the beginning of each 
ration period, a ration bank check for 
points in an amount based on an esti- 
mate of the volume of the store’s buy- 
ing during the coming period. The dis- 
tributor will debit this point account as 
merchandise is delivered to the store. 


If a primary distributor carries for 
sale in his establishment any item in 
the form in which it apears on the Offi- 
cial Table of Trade Point Values, he 
must keep the official table available 
for inspection. The point value of each 
item displayed must be shown on or 
near that item. 


Stamps may not be accepted by a pri- 
mary distributor from a consumer after 
they have expired, and he may not ac- 
cept them from anyone else more than 
10 days after the last date on which the 
stamps were good for use by consumers. 
A certificate may not be accepted more 
than 10 days after the date shown on it 
and unless the name of the person to 
whom it was issued has been written on 
the back with the name of the trans- 
feree. If the certificate was issued to 
the buyer, the seller may not accept it 
after the date shown on its face. A 
ration check may be accepted only if it 
is made payable to the seller. 
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Fullergript 


STANDARD 


HAM MOULD 
CLEANING BRUSH 


At last a new design of Ham Brush Core that pro- 
vides for refilling on the job or by your Maintenance 
in a few minutes. Extra refills may be stocked. 


No time lost in sending cores outside for refilling, 
tracing or checking. No wire held center to loosen or 


Family Portrait 


tyes 


of labor-saving 


Peters Lard Packaging Machines 


in production. 


Try a set and be convinced. 





fhe FULLER BRUSH 


Industrial Division, 
96 MAIN STREET 
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Fullergript refills contain a heavier pack of brush 
held in an indestructible steel backing— 
Outwears ordinary brushes four to seven times. 


Write for complete catalog of heavy-duty brooms 
and brushes for packing house requirements. 


Company 


Dept. 8C 
HARTFORD, CONN 





PETERS M 


4700 Ravenswood Ave 





From Left to right: PETERS JUNIOR 
CARTON FORMING AND LINING 
MACHINE in the hands of a single 
unskilled operator sets up 30-40 
lard or shortening cartons per min- 
utel After cartons are set up, they 
drop onto the conveyor belt where 
they are carried to be filled. Can 
be made adjustable to handle sev- 
eral carton sizes. 


PETERS JUNIOR CARTON FOLDING 
AND CLOSING MACHINE avto- 
matically closes lard or shortening 
cartons at the high rate of 30-40 
per minute! No operotor required! 
Open, filled cartons enter machine 
on conveyor belt and leave mo- 
chine completely closed. Like the first 
member of the family, can be made 
adjustable to handle several sizes. 


ACHINERY CO. 














































































MPR 169 Amended to Set New Veal 
Maximums; Change Beef Provisions 


PECIFIC dollars-and-cents ceilings 

at packer and wholesale levels for 
veal were established in all parts of 
the country this week in a revision of 
Revised Maximum Price Regulation 169. 
Amendment 4 also made three changes 
in beef provisions of the regulation. 

Effective April 3, individual packer 
and wholesaler price ceilings on veal 
will be replaced by specific dollars-and- 
cents maximums for each of the five 
grades of veal sold in the ten zones 
(identical with those used for beef) 
into which the country is split for pur- 
poses of this regulation. 

The new packer and wholesaler veal 
ceilings in general are only slightly 
higher than the average of prevailing 
maximums. (Previously, packer and 
wholesaler ceilings represented the price 
at or above which each individual seller 
moved the highest-priced 30 per cent 
of his veal during the period between 
March 16 and 28, 1942.) 

Wider differentials than previously 
existed between Choice or AA veal—the 
top grade—and the lower quality meats 
are established by Amendment 4 to Re- 
vised Maximum Price Regulation No. 
169. In issuing the amendment, OPA 
republished Regulation 169, complete 


with changes made by the new and 
earlier amendments. 


Features of amendment include: 


(1) A requirement that all veal now 
must be graded by the federal grader 
or, if he is not available, then by the 
slaughterer using Department of Agri- 
culture standards. Previously, only 
Choice or AA veal had to be federally 
graded, thus leading to much upgrading 
of the lower varieties. 

(2) Addition of a new, fifth and low- 
est carcass grade name of veal. Previ- 
ously known solely as “Cull,” they now 
will continue to be called by this name 
if graded by the U.S. Department of 
Agriculture, but will be known as “D” 
if graded by the slaughterer. 

This new provision will ensure the 
retailer’s securing the grade of meat he 
buys since he will know—for example— 
if the veal is falsely upgraded as “C”, 
that it has been marked so by the 


packer himself and may be rene 
Department of Agriculture graders 

The tabulation given below lists the 
maximum prices set per 100 Pounds for 
the various weights and grades of Veal 
in the Chicago market. 

These prices (hide off, 50 to 275 Ibs.) 
are identical with those prevailing fo 
beef in the Chicago market and main. 
tain approximately the average rely. 
tionship which existed between these 
two meats in the 20 years 1922-4), h 
1941 and in the March 16-28, 1942, bas 
period for the previous ceilings, yg) 
prices were higher than those for beet. 


TEN ZONES SET UP 


Ten zones are set up for veal, iden. 
tical with those for beef. The base zon 
No. 4—has the lowest ceiling prices, 

These zone prices are set up with dif. 
ferentials over the base zone price tp 
reflect actual freight and icing charges, 
with some consideration given to other 
normal marketing habits. 

Veal represents approximately 4 per 
cent of the $4,000,000,000 (billion) total 
annual value of meats produced ip 
wholesale packing plants, based on pres- 











Choice Good Commercial Utility Cull 

or AA orA or B or C or D 
Carcass, hide on, 57-170 Ibs................$22.00 $21.00 $19.25 $17.50 $15.25 
Carcass, hide on, over 170-315 lIbs............ 21.50 20.50 18.75 17.00 14.%5 | 
Carcass, hide on, under 57 Ibs............... 21.25 20.50 18.75 17.00 14.% 
Carcass, or side, hide off, 50-275 Ibs......... 22.50 21.50 19.50 17.50 15.0 | 
Carcass, or side, hide off, under 50 Ibs...... 21.50 20.50 18.50 16.50 14.0 











Factory: 








Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Eimwood Place Station, Cincinnati, Ohio 


of sausage. 


appetizing blending of flavors. 


““‘BOSS’’ MEAT MIXERS 


These mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 


Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a “BOSS” Mixer, to assure complete 
absorption of cereal and spices for satisfactory binding and 


It's always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 








CORRECT USE OF SALT 
WILL HELP YOUR PRODUCT! 


e Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 











A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information o 
trade statistics by putting them in our 






THE NATIONAL PROVISIONER 


New Multiple Binder 


Simple as filing letters in a0 
ordinary file. Looks like # 
regular bound book. Cloth 
board cover sad o—_ 
stam in gold. 

Sir7t, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


407 South Chicago, Ill 


Dearborn St. 
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- Some 936,000,000 (million) 

pounds of veal are consumed in the 

United States annually, or about 7.6 
per person. 

The differentials are established as 

follows over the base zone price: 


. $2.50 
- 1.50 


. . . fo 
..Base Zone 
ras. aa 


15 
1.00 
- 1.25 
1.50 
- 1.75 


PEETEETEE 


The basic purposes of the new whole- 
sie regulation on veal are as follows: 

(1) A price level and price relation- 
ship between weights and grades which 
may stimulate production and mar- 
keting. 

(2) Price relationships between areas 
which will assure even distribution of 
supply to all parts of the country in ac- 
cordance with demand. 

(3) Appropriate relationship between 
priees paid by war agencies and the 
civilian population to insure ample sup- 
plies for the armed forces without giv- 
ing an unwarranted competitive advan- 
tage to packers in position to handle 
war business. 


Other Highlights of Order 


(A) A charge of 12%c per 100 lbs. 
must be deducted from the maximum 
prices if the slaughterer does his own 
grading, providing Department of Ag- 
riculture graders are not available at 
the time. The new ceilings on veal take 
into consideration the cost of such fed- 
eral grading. 

(B) A system of standardized whole- 
sale cuts of veal is set up. These primal 
cuts are listed in the order and are the 
oly ones permitted to be made by 
wholesalers. The hindquarter (hind- 
saddle) must be separated from the 
forequarter (foresaddle) by cutting 
between the 12th and 13th ribs, making 
a 12-rib forequarter and a one-rib hind- 
quarter. The legs must be separated 
from the loin by cutting between the 
fifth and sixth lumbar vertebrae, con- 
timing to and through a point flush 
against the hip bone, leaving on part 
of the hip bone in the loin. 


Provision also is made in the new 
amendment for seven boneless veal cuts 
in addition to boneless veal trimmings. 
To avoid the possibility of upgrading, 
these cuts can only be made from “cull” 
carcasses. 


(C) Extra cuts involved in kosher 
dressing of veal carcasses are allowed 
for in the new order by setting the max- 
mum zone price for the kosher fore- 
quarter or foresaddle at 50c per cwt. 
higher than for the non-kosher fore. 


This should cover the increased ex- 
penses 


Furthermore, to cover added costs on 
live calves shipped in for kosher slaugh- 
ter hear the point of consumption, in- 
volving higher rail costs and larger 
sipping losses, sellers of kosher veal 
orequarters in Zone 9 north of the Po- 
tomae River may add $1.50 per cwt. to 
the applicable zone price for kosher 
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veal. This area embraces the New York 
City area, where consumption of kosher 
products is largest. 


(D) Peddler trucks may add $1.25 
per cwt. to their ceilings for deliveries 
in small lots of less than 100 Ibs. and 
in a total sale of all meats of not over 
150 Ibs. After these limits have been 
reached, however, the peddler must 
charge the same price as the slaugh- 
terer for his veal. However, the peddler 
may buy from the slaughterer without 
a discount—reflecting the historical dif- 
ference between him and the ordinary 
wholesaler. 


(E) Addition to ceilings on civilian 
sales also is made for wrapping costs, 
amounting to 12%c per 100 lbs. and 25c 
for other wrappings costing in excess 
of 12%c per 100 lbs. War procurement 
agencies require more elaborate cover- 
ings on veal for overseas shipment than 
are needed on domestic shipments and 
provision is made to cover these added 
costs on federal sales. Additions for 
freezing for war procurement agencies 
and for boxing or packing also are per- 
mitted. 


(F) On f. o. b. sales where the buyer 
pays the shipping charges directly to 
the carrier, the seller frequently must 
perform the initial icing. It has been 
customary in the past for the buyer to 
pay the cost of such icing. The new 
amendment permits sellers to add the 
cost of initial icing on such sales of 
both beef and veal. 


(G) Hotel supply companies are al- 
lowed a 20 per cent mark-up for making 
fabricated veal cuts. Previously, these 
distributors had been operating under 
March individual “freeze” ceilings. The 
new amendment gives them the same 
mark-up on veal as has been previously 
authorized on beef. In both cases, the 
prices for the fabricated cuts depend on 
the prices at which the same seller sold 
fabricated cuts in November 1942. 


Several changes also were made in the 
beef provisions of the regulation. These 
include: 


(1) All cutter and canner carcasses 
must be grade marked. If the grading 
is done by federal graders, they will be 
marked cutter or canner. The OPA 
grade for both, which will be used when 
slaughterers do their own grading, will 
be “D”. Previously, it was unnecessary 
to mark such carcasses. 


(2) Previously, in certain limited 
areas of Zone 9—which includes the At- 
lantic seaboard states—OPA had per- 
mitted kosher slaughterers to add as 
much as $1.20 per ewt. to ceiling prices 
for kosher-beef forequarters from 
cattle slaughtered in these areas and 
sold to buyers located within 50 miles 
of the slaughtering point. Now, this 
addition has been broadened to permit 
this premium to be charged by slaugh- 
terers located anywhere in Zone 9 
north of the Potomac River, so long as 
the meat is delivered in this area. 

(3) Peddler-truck operators are al- 
lowed to make the same addition on beef 
as on veal of $1.25 per cwt. in individual 
sales of 100 lbs. or if the total delivery 
of all meats does not exceed 150 lbs. 





EFFECTIVE APRIL 3 


Canners & 
Cutters 
must be 
Graded 
“>” 


Under 


terms of 

Revised 
Maximum Price 
Regulation 169 


SPECIAL BRASS 
“D” HAND STAMP 


Yo"' x Ye" letters, hand engraved 


ONLY ‘1.25 


Carefully made to Great Lakes standards, with 
deep-cut letters that make sharp, clean-cut im- 
pressions. Hardwood handle, handsomely fin- 
ished. Meets all requirements. 


MAIL YOUR 
ORDER TODAY 


SPECIAL PERMIT STAMP 


Hand engraved of solid brass 
with hardwood 
handle 


onty $3 75 each 
(4 CHARACTERS) 














For extra numbers 
or letters (over 4) 


Violet Ink 

$1.00 per quart 

SPECIAL HEAVY DUTY 
STAMP PAD - $1.50 each 


Send your order today! .. 


GREAT LAKES 
STAMP & MFG. CO. 


2500 IRVING PARK BLVD., CHICAGO 
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Recent War Agency Orders 
Affecting the Meat Industry 








N RECENT days, the War Produc- 

tion Board, Office of Price Adminis- 
tration and other emergency war agen- 
cies have issued the following orders 
and announcements affecting the meat 
packing and sausage manufacturing in- 
dustry: 


SAFETY SHOES.—For the conveni- 
ence of workers who need to buy safety 
shoes on short notice, the OPA will 
authorize employers, beginning April 5, 
to issue purchase certificates for safety 
shoes to any employe who has spent his 
ration stamp 17. To get a supply of 
certificates for issuance to workers, the 
employer applies to the OPA district 
office serving his area. 


REFRIGERATION.—More strict con- 
trol over production and delivery of all 
refrigerating and air conditioning ma- 
chinery and equipment has been estab- 
lished by WPB by amending Limitation 
Order L-38. The amended order com- 
bines the original L-38 with four amend- 
ments previously issued and makes 
some changes in procedure for obtain- 
ing ratings and authorizations. While 
the order lists food processing as one 
of the essential uses for which equip- 
ment may be produced under the terms 
of L-38, it restricts the delivery of any 
new or used parts to (a) emergency 
repair service as defined in the order 
and to fill purchase orders bearing a 
rating of AA-4 or higher, or (b) to fill 
an “authorized purchase order,” or (c) 
to orders for direct use by the armed 
services. A purchaser who wishes to 
buy for an essential use (meat packing) 
must apply on Form PD830 for an 
authorized order. Filing of such an ap- 
plication will relieve the applicant from 
the necessity of filing an application for 
any component part required by Order 
L-100, L-163 or L-172. 


PACK AGING.—Secretary of Agri- 
culture Claude R. Wickard reported re- 
cently that he had been assured by 
WPB that restrictions on use of pack- 
aging materials, particularly cardboard 
paper containers, will not be permitted 
to limit the packing of essential food- 
stuffs. A food processor who cannot ob- 
tain the cardboard paper or wood con- 
tainers needed in packing essential food- 
stuffs should write or wire the container 
division, WPB, Washington. Recently 
WPB restricted non-essential uses of 
glassine, greaseproof and vegetable 
parchment under Conservation Order 
M-286; the order does not affect essen- 
tial uses, such as food packaging. 


WORK WEEK.—The War Manpower 
Commission has issued an order which 
states that any employer who submits 
an application for a workweek of less 
than 48 hours will be in compliance with 
the 48-hour week executive order (if 
located in one of the designated areas) 
until he has received notice of accep- 
tance or non-acceptance of the applica- 
tion. 
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FREIGHT CARS.—Increase in the 
time required for transit of railroad 
freight shipments, amounting in some 
cases to as much as 50 per cent com- 
pared with last summer has had the 
effect of a 4.2 per cent decrease in the 
box car suppiy, according to ODT. Ship- 
pers are being urged to seek out the 
routes least utilized and cut the time 
required for turn-around of freight cars. 

TELEPHON E.—Telephone service 
may be installed for “producers of sub- 
stantial quantities of food where such 
service is essential to such producers’ 
operations,” under a WPB order, U-2. 
Previously limitations on extensions in 
many instances denied telephone serv- 
ice to such customers. 





Proper Hide Curing 


(Continued from page 11.) 


and working forward. The hide is laid 
down, flesh side up, on the salt bed 
and is smoothed out and the shanks are 
flattened. Salt is then spread evenly 
over the flesh side with a heavy portion 
on the pates. After the first hide is 
salted, another hide is laid on top with 
about 6 in. overlap. The operation is 
continued until the floor space is cov- 
ered. Another layer is then placed on 
the first. 


The ears and lobes of untrimmed 
hides are split so they lie flat; other- 
wise the surface of the pack would be 
uneven. Ears are covered with extra 
salt to reduce the danger of a hair slip 
on the hide above. Hides being added 
to the pile should not be dragged across 
the salted ones so as to scrape off the 
curing material. 

While the hide pack should slope very 
gently toward the center, the latter area 
should not be so low as to form a pocket 
for excess brine. Hide packs are built 
to a height of about 4 ft. If built much 
higher than this, there is danger of 
excessive shrink in the bottom layers 
because of the heavy weight on top. 
High packs are also difficult to take 
down because the workmen have little 
head room when beginning operations. 


When the pack is completed the top 
surface is covered with a thick layer of 
salt to prevent the air from drying out 
the hides. Salt is piled around the 
edges of the pack where they come in 
contact with the floor to protect the 
hides from contact with water. 


Hide damage in cure is frequently 
attributable to water. Ceiling and side 
wall leaks, as well as drip from water 
pipes and coils, may wash away the 
salt or dilute the brine so that the 
hides spoil. Hide packs should never 
be located near water, steam or re- 
frigeration lines; if proximity is un- 
avoidable, pipes should be covered to 
prevent drip and rust droppage or 
painted with a condensate-inhibiting 
preparation. 


LAMB ORDER AMENDED | 


OPA has eliminated the i 
that wholesale sellers of lamb and mut. 
ton state the transportation or delj 
charge separately on each of their in- 
voices wherever local law prohibits , 
separate statement of hauling ch 
However, although doing away with thiy 
provision in the lamb and mutton onde 
OPA still requires sellers to keep j, 
their own files records of the transge. 
tion, showing that such charge yx 
made. The exemption is contained jp 
Amendment No. 1 to Revised MPR 939 

At the same time, OPA made seyey 
other minor changes in the lamb ang 
mutton order. These are: 


(1) The definition of a hotel supply 
house is altered so that it will be clear 
that branch houses or other establish. 
ments which either slaughter or ap 
affiliated with a slaughterer are entitled 
to prices set for hotel supply houses, if 
otherwise qualified. The former defini. 
tion contained the word “resale,” which 
appeared to exclude such sellers, 


(2) Ceilings are set for an additional 
hotel supply cut called a “hotel rack, 
chine removed, blade bone out.” Here. 
tofore, the order provided for fabrics. 
tion of the hotel rack only into rib 
chops. The new cut is prepared by con- 
plete removal of backbone, shoulder. 
blade bone and cartilage, so that it can 
be readily cut into chops. 


(3) Premium ceiling prices given 
hotel supply houses are extended to 
cover sales of-carcasses. 


(4) The premium for pickled mutton 
is extended to cover cuts. Formerly, it 
applied only to carcasses. 


(5) The language of certain section 
in the lamb and mutton order is changei 
to make their intent clearer. Provision 
covering charges for local delivery is 
amended to show that such charges may 
be made on deliveries to purveyors o 
meals. The definition of “cut” is ament- 
ed to include all the various wholesale 
cuts defined in the order. 

(6) Reference to two grades in th 
requirement that all hotel supply cuts 
derived from mutton be graded is a- 
tered to read “applicable grades” 
avoid confusion. 

(7) Language covering records 
quired from purveyors of meals is 
tered to eliminate some ambiguities. 


WILSON PLANS BOND ISSUE 


Edward F. Wilson, president, Wil 
& Co., Inc., announced on M 
that the company was preparing @ 
issue $20,000,000 of first mortgage? 
per cent bonds, due in 1958. 
from sale of the new bonds will bem# 
to retire $16,390,000 of outs 
first mortgage 4 per cent 20-year 
Series A, due in 1955, and $4,165,008 
3% per cent convertible debentures die 
in 1947. The new issue will be 
publicly by a banking group h 
Smith, Barney & Co. and Glore, Form 
& Co. 
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All-America Winners 


(Continued from page 9.) 


E. I. DuPont de Nemours & Co, Inc.; 
fabrication of Cellocuff liner and top 
dise—The Dobeckmun Co.; cylindrical 
fibre can.—Sutherland Paper Co.; seal- 
ing equipment.—The Dobeckmun Co. 


Reynolds Metals Co., Richmond, Va., 
received a special award for the de- 
velopment of a new packaging material 
for direct military uses, known as Renl- 
flex, which holds interesting possibili- 
ties in post-war packaging of certain 
food products. Various combinations of 
the material are possible, but basically 
it consists of kraft paper, cellophane 
and lead foil, laminated with a special 
asphalt compound and utilizing a heat- 
sealing coating. The resulting material 
is strong, resistant to mustard gas, 
moisture-proof and non-toxic. 


Military Applications 


Packages incorporating this new ma- 
terial (see illustration) are now being 
used for dehydrated vegetables, mashed 
potatoes, beets and other vegetables. 
Other military applications for the Renl- 
flex containers include packaging of 
sulfadiazine tablets, life-boat rations, 
and Army and Navy bandages. The 
new material, it is pointed out, is more 
flexible than metal and is able to resist 
shock better, while giving adequate pro- 
tection to its contents. The life-boat 
rations, formerly packed in a compli- 
cated metal container, are now heat- 


sealed in Renlflex, with seven 2-o0z. units 
per pack. These are then inserted in a 
large bag which is in turn inserted in 
a specially treated asphaltum kraft 
carton. 

An interesting feature of the 1942 
All-America package competition is the 
number of classifications in which no 
awards were made. “In a war year,” 
states Modern Packaging, “the judges 
felt, nothing that was not an outstand- 
ing contribution to America’s fighting 
ability, or a really distinctive addition 
to her civilian economy, should be con- 
sidered. Thus, out of 23 classifications 
in which awards were made last year, 
eight received no awards at all and 
many of the others had only one in- 
stead of the usual three.” 

The 32 awards made by the judges 
in America’s first wartime package com- 
petition are truly a cross-section of 
American ingenuity under the impact 
of a year of war, it was pointed out. 
Special machinery awards were given 
to various packaging equipment manu- 
facturers for developing machinery to 
speed the loading of shells and bullets, 
for the wax coating of lend-lease pack- 
ages and the cartoning of projectiles. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 


STASSEN SETS PORK WEEK 


Gov. Harold E. Stassen of Minnesota 
proclaimed the first week in April 
“More Pork from Minnesota Week.” 
The goal of the observance, according 
to Lieut. Gov. Ed Thye, is to increase 
the number and poundage of market- 
able pigs this year by preventing 15 
per cent of the average loss. It has 
been estimated that 40 per cent of the 
pigs born never reach the market. Out 
of every three, one dies, one is un- 
thrifty and only the third is efficient. If 
the goal is reached, it will mean an 
additional 180 million lbs. of fighting 
food from Minnesota. 


JAN. MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in January, 1943: 


Consumption Per 
Capita 
BEEF AND VEAL 
-.+. 546,821,000 
617,671,000 


PORK (INC. LARD) 


797,985,000 
816,538,000 
LAMB AND MUTTON 

oovese 58,877,000 
68,451,000 

TOTAL 
eoves 1, 408,683,000 
.1,502,660,000 

LARD 


125,961,000 
144,963,000 





BEEF AND BEEF CUTS | 


for Army, Navy and Lend-Lease 


Most packers for the Armed Forces are using our 
stockinettes .. . they know the importance of pro- 
tection while in transit. CAHN TUBING is made 
according to Government specifications. Come to 
CAHN for this economical beef covering . 


outside wrapper required! 


222 W. ADAMS ST., 


Y 


»-no 


Ga LG NCOs 


Selling Agent: THE ADLER COMPANY, CINCINNATI 





ILLINOIS 








iS 


WILSON & CO. 


Producers—Importers—Exporters 


NATURAL SAUSAGE CASINGS 


Plants, Branches and Agents in Principal 
Cities Throughout the World 


General Offices—4100 S$. ASHLAND AVE., CHICAGO, ILL. 


fi. 


HIGH THERMAL 
EFFICIENCY 


NO SETTLING 
NO COMPACTING 
NO SHRINKING 


ODORS 
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NON-ABSORBENT OF 


RESISTIVE TO FIRE 
INSECTS AND VERMIN 


There’s just ONE THING 
TO KEEP IN MIND 


When you’re considering ‘© % 
LOW TEMPERATURE INSULATION 


It's easy to remember, hard to forget, 
that PALCO Wool Insulation combines 
all of the desirable features and advan- 
tages you desire for efficient, low tem- 
perature control. It's also easy to install 
and lasts indefinitely. No deterioration 
Fills small spaces or large areas equally 


well with positive insulation efficiency. 





THE PACIFIC LUMBER COMPANY 





Dept. D, 100 Bush St., San Francisco, Calif. 
CHICAGO « LOS ANGELES « NEW YORK 
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March Pork Output Sets 
Record; Beef Second High 


Pork production in March was the 
largest on record for the month and was 
approximately 25 per cent more than 
that of-the same month last year, the 
American Meat Institute announced in 
a review of the livestock and meat trade 
for the past month. 


Production of beef and veal in March 
exceeded by more than 40 per cent the 
1929-33 average for the month, and was 
somewhat above that for February of 
this year. Beef production was the 
second highest on record for the month, 
being. exceeded only by March, 1942, 
when it was almost 500 million lbs. 

Production of lamb is estimated to 
be considerably below that for the same 
month a year ago, and about the same 
as during February of this year, but 
still substantially above the average for 
March during the 1929-33 five-year 
period. 

Cattle marketings for March were 
somewhat lower than marketings for 
the same month in 1942, but approxi- 
mately 45 per cent above the 1929-33 
average for the month. Calf marketings 
were off more than 20 per cent from the 
same month a year ago and somewhat 
lower than the 1929-33 average for 
March. 

Hog marketings were more than 10 
per cent above those for the same month 
a year ago and almost 30 per cent above 


the 1929-33 average for the month. 
Sheep marketings were lower than for 
the previous month, and well below the 
1942 marketings for March, but some- 
what higher than the 1929-33 average 
for the month. 


EXTEND CEILING EXEMPTION 
FOR ARMY FIELD RATIONS 


Indefinite extension of the exemption 
from price control of United States 
Army field rations and many of their 
component parts was announced this 
week by the Office of Price Administra- 
tion. OPA said that determination of 
price ceilings for these materials under 
existing conditions is extremely diffi- 
cult and that imposition of ceilings 
would tend to threaten the availability 
of supplies. 


This action was taken through 
Amendment 24 to Supplementary Reg- 
ulation 4 under the General Maximum 
Price Regulation and Amendment 4 to 
MPR 156—Certain Beef and Beef Prod- 
ucts Purchased by Certain Federal 
Agencies. The amendments become ef- 
fective April 1. 

They cover these completed rations: 
C, D, K, Five-in-One, Mountain, Jungle, 
Bail Out, Combat, Life Raft, corned 
beef hash (5%-lb. cans), meat and 
vegetable stew (30-ounce cans), meat 
and vegetable hash (6-lb., 12-0z. cans), 
chili con carne (6-lb., 8-0z. cans). ‘Also 


covered are most finished 
parts of these rations, but the f, 
finished component parts are Subject to 
maximum prices in sales to these buy. 
ers: Canned sliced bacon (MPR 148); 
canned pork sausage (MPR 148): 
canned corned pork (MPR 148), and 
canned corned beef (MPR 156), 
Under Amendment 4 to MPR 156, 
the maximum prices f.o.b. the sellers 
shipping point on sales to federal agen- 
cies are $7.50 per dozen cans for 24-02, 
cans of Vienna sausage and $32.00 per 
dozen for 6-lb. cans of corned beef, 


FATS AND OILS UTILIZED 
IN MARGARINE 


Fats and oils used in the manufacture 
of margarine in 1942 totaled 347 mil. 
lion lbs., of which 87 per cent was do- 
mestic vegetable oil, 11 per cent animal 
oil and fat, and 2 per cent foreign vege- 
table oil. The leading ingredient was cot. 
tonseed oil, which accounted for 48 per 
cent of the total; the quantity of soy- 
bean oil used was greater than in any 
previous year, constituting 38 per cent 
of the total. 

With imports of fats and oils reduced, 
and with coconut and other high lauric- 
acid oils excluded from use in margar- 
ine since March, 1942, only six million 
lbs. of foreign vegetable oils was so 
used last year—the smallest use of im- 
ported oils in margarine since 1916. 





Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U.S. A. 


CHICAGO 
WELLINGTON 


NEW YORK 


SAN FRANCISCO 


ZURICH SYDNEY 


TORONTO 


LONDON 
BUENOS AIRES 








suECGantT a semmc’t 
LONG ISLAND sY, Me yO SPICES, SEASONINGS, ETC. 


CITY, N.Y. 


INC. 


COMPOUNDS, 








Take advantage of the new features in the 


O'CONNOR 


— ——— 
Ca | 
N N 


---W. H. O°CONNOR:: 


203 Hollywood Ave., East Orange, N. J 


RIND REMOVER 


s 


\ 
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Hogs and Pork | | Cattle and Beef By-Products 


HOGS CATTLE HIDES 


Chicago hog market this week: Bar- Chicago cattle market this week: 
rows and gilts were steady to 10c Most steers and yearlings were 25@50c Thurs. 
higher. up while canners and cutters were 25c 

Thurs. Weekago off. 
Chicago, top $16.00 $15.80 Thurs. Week ago 
15.70 Chicago steer, top. ..$17.65 $17.35 a: 
Kan. City, top J 15.45 j 16.00 Caleeine 
Omaha, top “ 15.30 Kan. City, top } 16.25 Shearlings 
St. Louis, top . 15.50 Omaha, top . 16.25 
Corn Belt, top . 15.30 St. Louis, top . 15.25 TALLOW, GREASES, ETC. 
Buffalo, top A 16.60 St. Joseph, top . 16.25 
Pittsburgh, top t 16.60 Bologna bull, top.... t 14.75 New York tallow firm. 


: Cutter cow, top : 10.75 ; 8.62% 
Receipts—20 markets Canner cow, top y 9.50 


353,000 393,000 Receipts—20 markets Chicago tallow firm. 


Slaughter— 212,000 213,000 . 8.62% 
27 points* 693,414 668,285 Slaughter— 
Cut-out 180- 220- 240- 27 points* 142,863 140,106 


220 lb. 240 lb. 270 lb. BEEF viene ‘Tetc cictanis Rian 


This week .. ‘ —2.76 —3.18  gteer carcass, good 8.75 
Last week .. t —2.70 —3.09 700-800 lbs. 


Chicago . .$19.00@20.50 $19.00@20.50 Chicago by-products: 
Boston ... 20.00@22.00  20.00@22.00  Gracklings 1.21 
Chicago carlot pork: Phila. .... 20.00@22.00 20.00@22.00 7) “6 Aes ice “pe 
Green hams, New York. 20.00@22.50 20.00@22.50 age, os ' 
all wts. ....24 @24% 24 @24% _ Dr. canners, Northern 5.38 
Loins, all wts..22 @25% 22 @25% 350 lbs. up. .14% 14% Digester tankage 
Bellies, all wts.15% 15% Cutters, 71.04 
— 400@450 Ibs.14% 14% . 
all a 22% 22% Cutters, bang oil, 
ops 450 Ibs. up. .14% 14% DT wes enaeede -12%n 125%n 
. trim’ngs. .20 204 
a — - ” Bologna bulls, 
New York: all wts. ....15% 15% 
Loins, all wts..254%4@28% 25% @28% *Week ended March 26. BUSINESS INDICATORS 


y 1 
Butts, all wts..30 @30% 30 @30% Chicago prices used in compilations Wholesale Prices (1926—100) 
Boston : unless otherwise specified. Feb. 20 Feb. 28 
Loins, all wts..25%@28% 25% @28% 1943 1942 


Philadelphia : PROVISION STOCKS All commodities . .102.4 96.8 
Loins, all wts..25%@28% 25%@28% Chicago, March 31 102.0 
Lard—Cash ....... 13.80b en Ibs. Prices (1926=100) Dec. Dec. 
Io son, | Total lard 15,424,856 19421941 

‘ D.S. clear bellies 13,277,794 Farm Products : 94.7 

















Chicago hide market active. 
Native cows ....... 15% 
Kipskins 


Chicago greases unchanged. 
8.75 














*Week ended March 26. 
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PRICES, KILL FDA BUYING 
AND FDA rues MARCH 3-24 


BUYING — 


pe 





Curves in first col- }-“e— 
umn chart show }—-1e— 
weekly hog and + «#— 
cattle slaughter at | — 
27 market points. | ».— 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- [~" 


Md FEB 2 FLB2T MARS MURS PRD munTY Aee> e Jem 30 FEO FLBID FEB20 FOR ZT MAR MARI} MAR 20 MARIT APES shire sides. = 


La 69 emus 
p— SO 
p— 40 
p— 30 
-— 10 














The National Provisioner—aApril 3, 1943 





DOMESTIC SAUSAGE 

(Quotations cover fancy grades. 
Pork sausage, in 1-lb. carton......., _ 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurters, in sheep 
Frankfurters, 
Skinless frankfurters 


Bet Sor 


MEAT AND SUPPLIES PRICES 
Chicago 


. 
- 





WHOLESALE FRESH MEATS 
tCarcass Beef 


Week ended 
April 1, 1943 
per lb. 


Steer, hfr., choice, all wts. 
Steer, hfr., good, all wts.. 
Steer, hfr., commer., all w 
Steer, hfr., utility, all “e ° 
gow. commer. and gua 
Cow, utility, all wie, 
Hindquarters, choice. 
Forequarters, choice .. 
Cow hindquarters, good 
Cow forequarters, good and commer. 


+BEEF CUTS 


Steer, hfr., short loins, choice 
Steer, hfr., short loins, ¢ 
Steer, hfr., short loins, commer 
Steer, hfr., short loins, utility 
Cow, short loins, good and commer........ +36 
Cow, short loins, utility 81% 
Steer, heifer round, choice............ ooccecos es 
Steer, heifer round, good..............+. eecce 
Steer, heifer round, commer.......... eccccce 
Steer, heifer round, utility 
Steer, hfr., loin, choice 
Steer, hfr., loin, good 
Steer, bfr., loin, commer.......... e 
Cow loin, good 
Cow, loin, utilit 
Cow roun 
Cow — utility 
Steer, heifer rib, choice 
Steer, heifer rib, good.............. 
Steer, heifer rib, commer.............+- coccee 
Steer, heifer rib, utility 
Cow rib, good and 
Cow rib, utility 
Steer, hfr., sirloin, choice 
Steer, hfr., sirloin, good.............+-. o00e 28% 
, sirloin, commer...... ecceccecee + -25% 
Steer, heifer, sirloin, utility 
Cow sirlo in, good and commer 
Cow sirloin, utili 
Steer, hfr., cow 
Steer, bfr., flank steak, all grades 
Cow flank steak, all grades 
Steer, hfr., reg. chuck, choice 
Steer, hfr., reg. chuck, ¢g 
Steer, bfr., reg. chuck, commer........ coccecee 19 
Steer, hbfr., ~ ¥ ehuck, utility...... ° 
Cow reg. chuck, good and commer..... 
Cow reg. chuck, utility............... 
Steer, hfr., ¢.c. chuck, choice........... ree |) 
Steer, hbfr., 
Steer, hfr., ¢e.c. chuck, 
Steer, hfr., c.c. chuck, utility 
Cow, c.c. chuck, good ‘and commer... 
Cow, c.c. chuck, utility 
Steer, bhfr., foreshank, all grades 
Cow foreshank, all grades 
Steer, heifer brisket, choice 
Steer, heifer brisket, good............ tcsoboone 
Steer, heifer brisket, commer 
heifer brisket, utility 
Cow brisket, good 
Cow brisket, utility 
Steer, heifer back, choice 
Steer, heifer back, =. saccccccrccccoeccecces 22% 
Steer, heifer back, commer 
Steer, heifer back, u tility. eoeccccececes eccccccs 
SP MME GUE. vincgauceccsseccccccasecs eee 
Cow back, good and commer 
Steer, hfr. arm chuck, choice 
Steer, hfr. arm chuck, good............ coccce 
Steer, hfr. arm chuck, commer........ ecoceece 
Steer, hfr. arm chuck, atility 
Cow arm chuck, good and commer...... 
Cow arm chuck, utility 
Steer, hfr. short plate, good and choice.. 
Steer, hfr. short plate, commer. and utility. . 
Cow short plate, good and commer 
Cow short plate, utility 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. for local 
delivery. 


Beef Products 


Choice “saddles 
Good racks 
Medium racks 


Brains, each . 
Calf livers .. 
Sweetbreads .. 
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Choice fores .... 
Good fores . 
Lamb fries . 
Lamb tongues 


mo wo ° 
Good 
Choice — 
Good saddles . 
Choice fores 
Good  * 
Mutton le; 
Mutton loin 
Sheep coneees 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, _—— 12 Ibs. av 
Picnics 

Tenderloins 

Skinned shoulders 

Spareribs, under 3 lbs 

Back fat, skinned 

Boston butts, 4 to 8 Ibs. 

Boneless butts, cellar = By "3/4 
Hocks 

Tails 


Pigs’ feet 
Kidneys, per lb 


*WHOLESALE SMOKED MEATS 

Standard regular hams, 14/16 Ibs., 

parchment paper 
Standard yl he 

parchment p 
Picnics, 4/8 ibe he ‘beet k, 
Fancy bacon, 6/8 Ibs., wrapped 
Standard bacon, 6/8 Ibs., wrapped... 

0. 1 beef sets, som 


Knuckles, 5/9 Ibs. 
Cooked hams, choice. 


Cooked picnics, skin on 
Cooked picnics, skinned, fated: bone in. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl 
Lamb tongue, short cut, 200-Ib. 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-lb. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


*BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 


2233338 


SAUSAGE MATERIALS 
Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts . 
Pork livers 
Boneless bull meat (heavy) 
Boneless chucks 
Shank meat . 
Beef trimmings ..ccccccccccccccecsccccs 
Dressed canners 
Dressed cutter COWS. .........0seeee08 ee 
Dressed bologna bulls 
Tongues, No. 1 canner trim........ coeecs 


DRY SAUSAGE 


Cervelat, choice, in hog bungs e 
Thuringer ...... PPTTTITITITIT TTT TTT - 81 
Farmer 

Holsteiner 

B. C. salami, choice 

Milano, salami, choice, in hog bungs 

B. C. mi, new condition 

Frisses, choice, in hog middles 

Genoa style salami, choice 63 
POPPOTON cccccccccccccccccccccccccccccesccce 50% 
Mortadella, ‘new condition 

Cappicola (cooked) 

Italian style hams 





Liver sausage in beef rounds. . 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
HeRE CHOGBS 2... ccccccccccccccccccs 
New England luncheon specialty... 
Minced luncheon specialty, choice 
Zengue and blood 


CURING MATERIALS 


ey’ of soda (Chgo. w'hse. stock): 
n 400-lb. bblis., delivered. 
mk. less than ton lots, f.0.b. N. Y,; 
Dbl. refined  pepeneer 
Small crysta 
edium crysta 
Large crystals 
Pure rfd. gran. nitrat 


Salt, per ton, in minimum car of 80,000 ibe 
only, f.o.b. Chicago, per ton: 
Granulated, kiln = ed.. 
Medium, kiln 
Rock, bulk, 40 ton cars 
Sugar— 

w, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%).. 
Packers’ curing sugar, Ib. bags 
f.o.b. Reserve, La., less 2%.. 
Dextrose, in car lots, per cwt. (eo 

in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

180 pack 
we rounds, over 1% in., 

140 pack 
Export rounds, wide, over 1% 
et rounds, medium, 1% to 


in 25 
nopert rounds, narrow, 1% in. under.25 
No. 1 weasands .6@ 0 
No. 2 weasands. ........secceceees ; 
No. 1 oa Beccccccoccceecoecoese q 
No. 2 bun B 
Middles, ‘ies, 1% @2 in........ d 4 
Middles, select, wide, 2@2% in... 1@ & 
Middles, select, extra, 2% @2% in. 20@ & 
Middles, select, extra, 2% in. & up.1.10@1.% 
Dried or salted bladders, per piece: 
12-15 in. wide, flat 
10-12 in. wide, 
. wide, 
. wide, 
Hog casings: 
Extra narrow, 29 mm. & dn...... 2.40@2.45 
Narrow ——_ Bg 32 mm. 2.40 
Medium, 32@35 mm..........++-- 2.00@2.10 
English, medium, m35@38 mm.....1.7 S 
Wide, 38@43 mm.........+.s0055 1.55 
Extra wide, 43 mm........s+0+++ 1. 
Export bungs Se ceresecceccecssese 22 
Large prime bungs.........+++++: 17 
Medium prime bungs..........++. -ll 
Small prime bungs 
Middles, per set.........+eeeeeees 


SPICES 
(Basis Chicago, original bbls., 


ee 
RBSSRRSsz 


é 


bags or bales). 
Whole Ground 

Allspice, 35 38 

Resifted 5 40 


Ginger, Jamaica, unbleached 

Mace, Fancy DN csccavsntpoeet 1.10 
East Indies 
Bast & West Indies Blend 

—s flour, fancy 


East & West Indies Blend 
Paprika, Spanish 
> Cayenne 
1 


Black Malabar 

Black Lampong 
Pepper, white Singapore 

funtok 

Packers 


gssauragaasersksuss 


= 
a 


Whole 
Caraway seed ........seceeeeeeeee 1. 
Cominos seed 
Coriander Morocco bleached 19 it 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow 25 i 

American 

Marjoram, Chilean 
Oregano 


Ground 
for Saus. 
14 
2 


it 
4 


thes 
*Quotations on pork items are for less 
5,000 Ib. lots and include all permitted additions. 
except boxing and local delivery. 
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“PROVISIONS 


Daily Markel Service 


MARKET PRICES 
New York 





—_—_ 


CASH PRICES 


CARLO ADING LOOSE, BASIS, F.O.B. 
EuicaGo OR CHICAGO BASIS 
THURSDAY, APRIL 1, 1943 
REGULAR HAMS 


Fresb or Frozen 


BOILING HAMS 
Fresh or Frozen 
24 
23 
23 
SKINNED HAMS 
Fresh or Frozen 


PICNICS 
Fresh or Frozen 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


GREEN AMERICAN BELLIES 


OTHER D. 8. MEATS 
Fresh or Frozen 


Quotations based on OPA revised MPR No. 148, 
effective Nov. 2, 1942 and amendment No. 1 to 
MPR 148, effective Jan. 19, 1943. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


i Cash 
turday, March 27..... 13.80b 
Monda 13.80b 


12.80b 
12.80b 


Packers’ Wholesale Prices 


Refined Ay Sesess, y .0.b. Chicago 
., tlerces 0.b. Chicago 
eat, kettle rend., tierces, f.0.b. Chicago.. 
eutral, tierces, f.0.b. Chicago 5. 
és, tierces, OB Srccccccccscessccsoce 16.50 
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DRESSED BEEF CARCASSES 
City Dressed 


Ddese, Balham, Chakseeccscccccccccsecccccccseus 24 
Steer, 

Steer, heifer, Commer. .......cccccesesscccees 21 
Steer, heifer, y 

Cow, good and commer.............00sseeeees 21 


The above quotations do not include charges for 


koshering. 
KOSHER BEEF CUTS 

Steer, heifer, triangle, choice 
Steer, heifer, triangle, g 
Steer, heifer, triangle, commer 
Steer, heifer, triangle, utility 

hfr., reg. chuck, choice 

bfr., reg. chuck, good 

hfr., reg. chuck, commer 

hfr., reg. chuck, utility 

Above quotations include permitted additions 

for Zone 9, plus $1.50 per cwt. for koshering plus 
50c per cwt. for local delivery. 


Steer, heifer, rib, choice 

Steer, heifer, rib, good.... 

Steer, heifer, rib, 

Steer, heifer, rib, 

Steer, heifer loin, 

Steer, hfr., loin, good... 

Steer, hfr., loin, commer 
, bfr., loin, utility. 


Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are rot included in prices. 


*FRESH PORK CUTS 


Pork loins, fresh, 12 lbs. down 
Shoulders, regular 

Butts, regular, 4/8 lbs 

Hams, regular, under 14 | 

Hams, skinned fresh, Fy ad Ibs 
Picnics, fresh, e ‘in 

Pork trimmings, extra lean. 

Pork trimmin . ——— 
Spareribs, m 


Pork loins, fresh, 10/12 Ibs 
Shoulders, seguies 

Butts, boneless, T 
Hams, itfnned, anos 14 Ibs 
Hams, skinned, under 14 lbs 
Picnics, 

Pork A. BY extra lean 
Pork trimmin e Se 
Spareribs, m 

Boston butts, we Ibs 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


*SMOKED MEATS 


Regular hams, under 14 lbs 
Regular hams, 14/1 
Regular hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, over 18 Ibs.. 
Picnics, bone in 

Bacon, western, "8/12 lbs 
Bacon, city, 8/12 lbs 
Beef tongue, light...... 
Beef tongue, heavy 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in, 
March 31, 80 lbs. down TY $23.17 
8l to 99 
100 to 119 Ibs.. 

120 to 136 Ibs. 


DRESSED VEAL 


Lamb, ¢ 
Lamb, commercial ... 


Mutton, commer., m 

**Quotations are for zone 9, and include 10c for 
stockinette, 25c for delivery, plus $1 per cwt. for 
koshering. 


en MEATS 


A 


Fresh steer t r Ib 
Fresh steer tongues, ie. trimmed, per Ib 
Sweetbreads, beef, per | 

Sweetbreads, veal, a pair 

Beef kidneys, per Ib 

Mutton kidneys, each 





Livers, 
Ox-tails, per 1 


GREEN ge 


1% of 12h 


Prime No. 1 veals....23 
Prime No. 2 veals....21 
Buttermilk 18 3 
Buttermilk No. 2 17 2 
Branded _ y 12 17 
Number 12 WW 


N999 1990 9090 pans 
aeasss”* 


Breast fat .. aa 
Edible suet ....... 
Inedible suet 





those prevailing the previous week. 


Regular hams . 
Picnics 

Boston butts aaa 
Loins 7c. in). 
Bellies, 8. sets apie 
Bellies, 

Fat backs .. . 

Plates and jowls.. 

Raw leaf 

P. 8. lard, rend. wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.69.00 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead..... 


TOTAL COST PER OWT. 
ALIVE 


23288: 3233 
: SBREES: SESRE 


Sopsdono home: pe 
+ Dawood: auawo * 


TOTAL VALUE 


Loss per cwt 
Loss last week 





CUT-OUT TEST RESULTS REVEAL FURTHER LOSSES THIS WEEK 


(Chicago costs and prices, first four days of week.) 


Hog prices late this week moved up to equal the highest prices paid since 
September, 1920, as supplies diminished. Packers’ costs were again greater, 
bringing increasingly heavy losses in cut-out test results as compared with 


220-240 Ibs.—— ——240-270 Ibs.—— 
Value Value 

Pet. Price per Pet. Price per 
live per owt. live per ewt. 
wt. Ib. 7 rt. ‘ alive 


13.90 23.7 $3.15 
5.50 1.20 

1.02 
2.11 
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Tallow and Grease Marts 


Slow; Offerings Are Light 


NEW YORK, MARCH 31, 1943 


TALLOW. — There was a complete 
dearth of offerings in the tallow market 
at New York early in the week. How- 
ever, it was felt that there would be 
some change in the situation on April 1, 
when packers in the eastern territory 
start their second quarter allocations. 
It is still a little too early to note 
whether the curbing of the black market 
has had any effect on the supply of 
tallow being offered. It was expected 
that when rationing came in there 
would not be so much black market 
slaughtering, due to the fact that all 
meats are to bear a stamp carrying the 
killer’s permit number. This ruling is 
expected to force more livestock to be 
handled through the regular channels, 
thus increasing the output of tallow. 


STEARINE. — There was continued 
broad demand for stearine on this mar- 
ket this week but only a limited amount 
of the product was available. 


NEATSFOOT OIL.—Only a_ very 
small volume of neatsfoot oil was 
offered in the East this week as cattle 
slaughter continued only moderate. 
Broad demand rules the trade and ceil- 
ing prices continue to be offered for all 
grades. There were no sales reported 
during the week. Pure is quoted at 
17%c; No. 1, 15%c and extra at 14c. 


OLEO OIL.—The supply of oleo oil 
offered on the New York market during 
the week was very small, falling far 
short of satisfying the broad demands 
for this product. Members of the trade 
report numerous bids for the product, 
all at the ceiling level. A few scattered 
sales of oleo oil were reported with No. 
1 oleo in tierces quoted at 13%c and 
No. 2 at 13%c. 

GREASES. — The condition of the 
local grease market this week was prac- 
tically a duplicate of that in the tallow 
trade. Offerings were of extremely 
small volume, while demand continued 
very broad. All buying interests were 
willing to pay the ceiling level for any- 
thing obtainable. 


CHICAGO, APRIL 1, 1943 


TALLOW.—Demand for all classes 
of tallow here during the week was 
very broad but trading early in the 
session was limited by the extremely 
light offerings. On Wednesday there was 
a little more action and sales were 
recorded at the full ceiling levels in 
various grades. The broad demand for 
tallow continues to outdistance the 
limited supply and anything offered is 
quickly bought up at the ceiling prices. 

This diversion was instrumental in 
holding down the production of tallow. 
Included in the week’s sales were sev- 
eral tanks of fancy tallow at 8%c, two 
tanks prime tallow at 8%c and three 
tanks of special tallow at 8c. 

STEARINE.—Only a very light sup- 
ply of stearine was offered to con- 
sumers this week and ceiling prices pre- 
vailed in all instances. The outlet for 
this product continues broad and in- 
creased offerings would be readily sold. 


NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18%4c, 
and cold test, 26c. 


GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15¢ and special No. 1, 
13%c; acidless tallow oil is quoted at 
13 %e. 


GREASES.—tTrading on the local 
grease market was limited again during 
this week. There was no great gain in 
hog slaughter and consequently no in- 
crease in the available grease offered 
to the trade. All grades of grease were 
readily bid at the full ceiling levels and 
buyers were on the market for much 
more grease than was offered. Packers 
are still reluctant to take orders too far 
in advance, fearing that they might not 
be able to fill them by the time they are 
due. Included in the sales reported dur- 
ing the week were 13 tanks of white 
grease at 8%c; two tanks B-white at 
8%c and three tanks of yellow grease 
at 8%c. 





BY-PRODUCTS MARK 


(Quotations are basis Chicago, April 1,) 
Trading on the by-products market 
was another dull, draggy affair. 
plies continue to be very limited and the 
ceiling limits are obtainable for all 
classes. Buyers are anxious for produet 
but there is very little offered. 


Blood 

‘ Unit 
TMmonia 
Unground, loose ........... +o Bae 

Digester Feed Tankage Materials 
Unground, per unit ammonia.............. $5.59° 
Liquid stick, tank cars..................., . 250 
Packinghouse Feeds 
Carlots, 
Per ton 
60% digester tankage, bulk.. .. STL 
55% digester tankage, bulk...... : -. Oe 
50% digester tankage, bulk. cee GOR 
50% meat and bone meal scraps, bulk....., 6S O08 
TREOOEENOEE occccocccccocsesscuceeeskeenn 87.29" 
Special steam bone-meal.............50.00@55.0 
Bone Meals (Fertilizer Grades) 

Per ton 
Steam, ground, 3 & 5O.............. $35.00@36.00 
Steam, ground, 2 & 26............8. 35.00@36.00 

Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... $ 3.85@ 4.00 
Bone tankage, unground, per ton.... 30.00@31.0 
SEG GONE ccccccccensdecascversckas 4.25@ 4.5 
Dry Rendered Tankage 
Hard pressed and expeller unground Per unit 
45 to 52% protein (low test).............8L.21* 
57 to 62% protein (high test)............ 12 
Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed).....................$100 
Hide trimmings (limed)..................5. 
Sinews and pizzles (green, salted)... -. LO 

Per ton 


Cattle jaws, skulls and knuckles... .$40.00@42.0% 
Pig skin scraps and trim, per lb.... TK@ 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 

Round shins, heavy...... $65.00@75.0 

light ‘ 65.0 

|  * seers 60.00@65.0 

tatianvedoces ; ° 60.00 

Blades, buttocks, shoulders & thighs.. 57.50@00.0 

PCED s0c0ses cebenececevanedl 55.00@57.0 

Hoofs, house run, assorted........... 37.50 

SGM DORSES cccccoscovecesevcecevecss 31.00@32.0 
Animal Hair 

Winter coil dried, per ton...........$ 60.00 

Summer coil dried, per ton........... 32.0 

Winter processed, black, Ib.......... nominal 

Winter processed, gray, Ib... 8 

Cattle switches .............. 4 @% 


*+Based on 15 units of ammonia. 


Watch Wanted page for bargains. 
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FERTILIZER PRICES 
gasIs NEW YORK DELIVERY 


Ammoniates 


, 11% ammonia, 
P. L., f.o.b. fish factory.... 4.75 
Pish meal, foreign, 11%% ammonia, 
B. P. L., c-i.f. spot 


t 
April shipmen oe 
idulated), 7% ammonia, é 
gerap (ac © a4 


_, £.0.b. fish factories.......... v 
pe oh per net ton, bulk, ex-vessel 
: Atlantic and Gulf ports 

bags. 

ib. bags 

pale tankage, ground, 10% ammonia, 
10% B. P L., Dulk.......+2-- + 4.25 

Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L., bulk ve 

Phosphates 

Bone meal, steamed, 3 and 50 bags, per ton, 
fo.b. works.... 

Bone meal, raw, . in bags, 
per ton, f.0.b. works............ Jee eesccees 

superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 

Dry Rendered Tankage 


§0/55% protein, unground 
60% protein, unground 


FAT SALVAGE VOLUME UP 


Collections of waste kitchen fats dur- 
ing the month of January increased 
nearly 900,000 lbs. over the preceding 
month, but fell far short of the monthly 
quota of 16,667,000 lbs., it was an- 
nounced this week by Paul C. Cabot, 
director of the salvage division, WPB. 

“Total collections for January 
amounted to 5,986,023 lIbs.,”’ Mr. Cabot 
stated, “which is an improvement over 
the 5,098,846 Ibs. collected in December. 
However, it is still far short of the 
amount we need each month to help 
meet the deficit between production of 
glycerine and consumption. 


EASTERN FERTILIZER MARKETS 
New York, April 1, 1943. 

Due to the meat situation in the East 
only a small amount of by-products are 
available, such as tankage, blood and 
cracklings, and the trade is very lim- 
ited. The nitrate of soda price has been 
extended through April. Bonemeal is 
very scarce and in demand and ferti- 
lier manufacturers are unable to se- 
cure any material for quick shipment. 


Cotton Oil Futures Trade 
‘Marked by Decided Lull 


TH the entire nation of con- 

sumers now able to obtain cook- 

ing oils (with the exception of 
olive oil) only on rations, there was a 
decided lull in the cotton oil market at 
New York this week. It is believed that 
refiners were not offering April produc- 
tion, since they were anxious to be able 
to honor certificates which consumers 
may receive. 


The consumer demand for oils and 
shortening at retail outlets during the 
first few days of rationing was con- 
siderably lighter than anticipated and 
stocks appeared adequate to meet all 
demands. The New York cottonseed oil 
market was inactive throughout the 
week, but prices were quoted at ceiling 
levels. On the foreign cottonseed oil 
markets, Hull, England, was quoting 
spot, refined, at 49s per cwt. and crude 
at 39s, 744d per cwt. 

SOYBEAN OIL.—Supplies of soy- 
bean oil at processors’ plants were small 
as beans continued to arrive only in 
small numbers. Trading was very lim- 
ited during the week, with members of 
the trade awaiting the results of the 
government allocation of certain vege- 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat 
Water churned pastry 
Milk churned pastry 
Vegetable type .....+e+6 


Crude cotton seed oil, f.o.b. 
points, prompt 
White deodorized, bbls., 
Yellow, deodorized 
Raw soap stocks: 
Cents per Ib. divd. in tankears. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast 
East 
Corn foots, basis 50% T.F.A, 
Midwest 
East 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast 
East 
Soybean oil, in tanks, f.o.b. mills. . AES: 
Corn oil, in tanks, f.o.b. mills.................153 


in tanks, Valley 
1 > 


f.o.b. Chgo... 


table oils, including soybean oil. It was 
not thought that the ruling would up- 
set the trade very much, but some 
traders were reluctant to do much busi- 
ness until after the effective date on 
April 1. 

PEANUT OIL.—Supplies of peanut 
oil were not up to the demands of the 
trade and the market was very slow 
due to the shortage. All bids were at 
the ceiling limit at all primary markets. 

OLIVE OIL.—With the bulk of this 
year’s crop of olive oil sold, no offer- 
ings were reported early this week by 
either importers, jobbers or crushers. 
A large quantity of olive oil is now 
being packed in various small units and 
some of the crushers are extending 
their facilities for glass packing oil. 

PALM OIL.—Ceiling prices continue 
to be quoted nominally on the palm oil 
market. Supplies of this product are too 
small to test quotations. 

COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, MARCH 29, 1943 


—Range— 
High Bid 

, 13.95 
13.95 
13.95 


Sales Low 


April ... 
June 
July .. 

No sales. 


TUESDAY, MARCH 30, 1943 


April .. 
June 
Mal <ugeee 


No sales. 
WEDNESDAY, MARCH 31, 


QaU .ccee 
June 
re 


No sales. 
THURSDAY, APRIL 1, 1943 
13.95 


13.95 
13.95 


April 
June ... 
July 

No sales. 


(See later markets on page 35.) 
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SAUSAGE CASINGS 
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“Oegreyas”’ 
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Regarding quality 
and regardless of price, 
YOUR BEST BUY IS LIBERTY! 









































































































































































































































































































































































































































HIDES AND SKINS 





Buying permits for March hides re- 
leased Monday—Quick action fol- 
lows in small packer and country 
markets—Big packers move March 
hides at ceiling—One packer sells 
March calf and kipskins. 


Chicago 


PACKER - HIDES.— This was an 
active week in the hide market. The 
new WPB buying permits were released 
early Monday morning and trading 
began immediately in the small packer 
and country markets; upper leather 
tanners were active buyers of those 
hides, and it is understood that they 
were again allotted few packer hides. 


Although killing lists were not yet 
complete for the month, trading started 
in the big packer market late on 
Tuesday, when one packer moved the 
equivalent of March production. The 
three other packers followed within a 
day or two and all killers have now dis- 
posed of about a month’s production. 
Full ceiling prices were paid for all 
selections, as listed. Where the optional 
method of salting is used, heavy Colo- 
rados moved with other heavy brands 
at 14%c, while light and extreme light 
branded hides moved also at 14%c. 


Not all the buying permits have been 
filled as yet, and they are valid until 
April 17. While packers indicate that 
they have moved all the hides they care 
to sell for the present, it is very likely 
that when killing lists are complete for 
this week, taking in the last few days 
of March and a couple days of April, 
a few more cars of hides will be dis- 
tributed quietly, to take care of as many 
as possible of the open permits, as the 
need for hides is called urgent in most 
quarters. American tanners have been 
active buyers in the South American 
market for the past several weeks but 
the shipment of such hides is subject to 
delay and the arrival time is indefinite. 

OUTSIDE SMALL PACKER.—Trad- 
ing began in the small packer market 
early on Monday, as soon as the per- 
mits for Mar. hides were available. 
Many of the better known small packer 
hide productions are moving to regular 
buyers. Tanners are anxious for the 
hides and it was merely a matter of 
waiting for the permits to complete the 
transaction. All hides are moving at 
the ceiling price of 15c flat, trimmed, 
for native steers and cows, and 14c for 
brands; 11%%c for native bulls and 10%ec 
for brands. Hides graded at time of 
take-up and sold on selected basis bring 
full packer prices. Most small packer 
productions were short during March, 
according to traders, since many of the 
killers had been forced to shut down 
as their slaughter quota ran out near 
the end of the quarter. 

PACIFIC COAST.—The Pacific Coast 
hide market is strong at the maximum 
of 13%¢, flat, for steers and cows, and 
10c for bulls, f.o.b. shipping points. 


There has been no definite news of trad- 
ing in March hides so far but it is 
likely that some of the smaller produc- 
tions have already moved. 


FOREIGN WET SALTED HIDES.— 
The heavy trading of the past two weeks 
left the South American market in a 
fairly closely sold up position and ac- 
tivity this week was rather limited. At 
mid-week, England bought 4,500 San- 
sinena and 2,000 Rosario heavy standard 
steers, 1,000 LaPlata reject steers, and 
4,300 Municipal light hides. All hides 
move under import permits, here and in 
the United Kingdom, the equivalent of 
a price ceiling, since permits are issued 
only for hides moving at steady prices. 


COUNTRY HIDES.—Upper leather 
tanners again had to secure their re- 
quirements of hides in the small packer 
and country market, so there was action 
early on Monday in the country market 
when permits were released. According 
to dealers, the collection of country 
hides is falling off rapidly, due to a 
combination of warm weather and the 
initiation on April 1st of a permit sys- 
tem for all slaughterers, including farm 
killers, in an attempt to stop black mar- 
ket operations. Tanner buyers were 
anxious, therefore, to pick up the better 
class of country hide offerings and a 
number of cars of all-weights moved at 
the ceiling of 14¢ flat, untrimmed, or 
15¢ flat, trimmed, f.o.b. shipping point. 
All trading is on an all-weight basis, 
with tanner selections quoted nominally 
in the absence of recent offerings. 
Heavy steers and cows are salable at 
14@14'é¢, flat, trimmed; trimmed buff 
weights and trimmed extremes are 
quotable at 15c, flat; native bulls 10@ 
10%¢, flat, trimmed, with brands a cent 
less; glues 12%@13c, flat, trimmed; 
all-weight branded hides quoted 13% @ 
14c, flat, trimmed. 


CALFSKINS.—One packer at late 
mid-week disposed of March production 
of calfskins at the ceiling prices, 27c 
for heavies and 23%c for lights under 
9% lb. Production is short again and, 
while other packers indicate that sell- 
ing of March calf will be deferred until 
early next week, it is possible that 
further sales may be made before. 


Collections are light on city calfskins, 
with demand far in excess of supply. 
There has been some quiet trading this 
week at the ceiling prices of 20%c for 
8/10 lb. and 23¢ for 10/15 lb., with out- 
side cities going at the same figures, but 
very little detail is being disclosed be- 
cause of the unbalanced supply and 
demand. Straight country calfskins are 
moving at 16c for 10 lb. and down and 
18¢e for 10/15 lb., f.o.b. shipping point. 
City light calf and deacons are salable 
at $1.43, selected. 


KIPSKINS.—One packer has moved 
small March production of kipskins at 
maximum of 20c for 15-30 lb. natives 
and 17%c for brands. Supply is far 
below demand and other packers are 
expected to follow by early next week. 





City kipskins are moving 
usually in small lots, at 18¢ for 15.39 
natives and 17c¢ for brands, outside 
cities also going at these prices, Coy. 
try kips are moving at 16ce, flat, fob, 
shipping point. 

One big packer is sold through March 
into April on slunks, at $1.10, flat, for 
regulars and 55c, flat, for hairless; other 
trading is expected shortly. 

HORSEHIDES.—There is a gs 
movement of horsehides at individual 
ceiling prices; collections are falling off, 
with an active demand, and most hides 
are usually sold in advance. City render. 
ers, manes and tails on, are moving at 
$7.50@7.75, selected, f.o.b. nearby 
points; trimmed renderers at $7.10@ 
7.25, del’d Chgo.; mixed city and country 
lots $6.50@6.60, Chgo. 

SHEEPSKINS.—Dry pelts are steady 
at 27@28c per lb., del’d Chgo., for full 
wools. One car packer shearlings was 
reported this week at ceiling prices— 
No. 1’s at $2.15, No. 2’s $1.90, No. 3s 
$1.00, and No. 4’s 40c; demand is active, 
with current production still limited, 
and producers usually sold ahead, 
Shearing has started in Southern Cal- 
ifornia and Arizona, but those shear- 
lings will move through the Coast mar- 
ket; when shearing starts in Texas, a 
little longer time will be required for 
the fine wool lambs to grow back to the 
desired No. 2 shearling. Pickled skins 
are moving steadily at individual ceil- 
ings; general market usually quoted 
$7.50@7.75 per doz. packer production, 
but ceiling prices are on graded basis, 
The market is firm to strong on packer 
wool pelts and usually quoted $3.9@ 
4.00 per cwt. liveweight basis, but sales 
are credited in one quarter recently at 
up to $4.05 per cwt. Couple mid-west 
packers are scheduled to sell pelts at 
this week-end or early next week; since 
these will be about the last sizeable lots 
of the season, strong prices are ex- 
pected to be realized. . 


New York 


PACKER HIDES.—The New York 
market was active at mid-week and 
most packers moved the bulk of their 
March hide production at full ceiling 
prices, as listed. It is likely that this 
market will be cleaned up this week. 

CALFSKINS.—Some trading in calf- 
skins is reported to have been done by 
collectors early this week in the New 
York market but no definite packer 
sales have come to light. Market 1s 
strong at the ceiling prices. Collectors 
sold 3-4’s at $1.15, 4-5’s $1.30, 5-7's 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 Ib. up $4.35. Packer skins 
are quotable at the maximum, 8-4’s at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 kips $4.20, and 17 
lb. up $4.60. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 27, 1943: 


Week Previous —_, 
Mar. 27 week week 
Cured meats, 1bs.35,753,000 27,664,000 24,698, 
Fresh meats, Ibs. 30,453 47,641,000 0a 
Lard, lbs........ 4,021,000 4,856,000 9, 
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CHICAGO PROVISION STOCKS 


Increases were again shown in the 
stocks of meats and lard on hand at 
the end of March at Chicago, compared 
with the close of the previous month. 
Lard in store at the end of March to- 
taled 15,424,856 lbs., and increase of 
1,389,687 Ibs. over a month previous, 
but the total was 81,948,303 lbs. below 
the holdings on March 31, 1942. 


Stocks of cut meat at 82,454,189 Ibs. 
on March 31, 1943 were 2,791,877 lbs. 
ter than a month previous and 
8,307,526 Ibs. larger than the corre- 
sponding date a year ago. Increases 
were made during the month in stocks 
of D.S. fat backs, S.P. hams, and S.P. 


bellies. 

Mar. 31 Feb. 28, Mar. 31, 
1943 1943 1942 

8,773 10,394 19,356 
6,873,889 7,158,200 42,821,604 
48,901,200 
6,876,969 5,650,355 
14,035,169 97,373,159 


All barreled pork. 
p. 8. lard (a).... 
PS. lard (b)...- 
Other lard .....- 
Total lard ...... 
D.S. clear bellies 
(contract) ° 
D.8. clear bellies 
13,116,494 


8,550,967 
15,424,856 
161,300 


488,700 1,045,100 


13,631,604 5,761,847 
14,120,304 

2,000 
7,659,668 
6,436, 882 


6,806,947 

119,000 
3,857,516 
6,923,001 


13,277,794 
D8. rib bellies. . eked 
DS. fat backs... 8,911,297 
&.P. hams ...... 8,424,414 
8.P. skinned 

hams .........24,057,434 
8.P. bellies 11,392,336 
8.P. picnics, 8.P. 

Boston shidrs.. 3,268,225 3,730,655 
Other cut meats. .13,122,689 13,208,010 9,157,698 
Total cut meats. .82,454,189 79,662,312 74,146,663 

(a) Made since Oct. 1, 1942. (b) Made previous 
to Oct. 1, 1942. 


24,523,416 
9,981,377 


19,688,388 
24,396,886 


3,197,137 





FDA PURCHASES 


ANNOUNCEMENTS 











NOTICES—The FDA in FSC An- 
nouncement 1331 announces that it will 
consider offerings for the sale of prod- 
ucts as listed in Schedule FSCC-10 
(Revised Feb. 8, 1943), or for special 
items which the FSCC may, from time 
to time, desire to purchase. 

Such regular offers should be pre- 
pared on Form FDA-286 in an original 
and three copies, with separate offer for 
each F.0.B. point and shall be mailed 
in sufficient time to reach this office 
on the days and at the time specified 
below. 

Lard, hog casings, dry sausage: 11 
am. Monday of each week for accep- 
tance before Wednesday midnight. 
Canned meats: 11 a.m. Tuesday of each 
week for acceptance before Thursday 
midnight. Cured and frozen pork: 11 
am. Wednesday of each week for ac- 
ceptance before Friday midnight. 
Frozen mutton, beef, lamb and veal: 
ll am. Thursday of each week for ac- 
ceptance before Saturday midnight. 

Special offers for any of the products 
may be submitted on other days of the 
week, 

Offers shall be delivered or mailed to: 

eat. Purchase Section, Livestock and 
Meats Branch, Food Distribution Ad- 
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WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


There was a fair scattered trade Fri- 
day on the local provision market, prac- 
tically all in 4,900-lb. lots. Chicago hog 
market was strong early with a $16.10 
top, but closing 10 to 15c under Thurs- 
day. Part car trading was reported in 
S.P. skinned hams, S.P. picnics, S.P. 
bellies, green American bellies, and the 
usual trade in fresh regular and lean 
pork trimmings, with a fair volume of 
business in green fat backs and green 
rough jowls. 


Cottonseed Oil 


Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
April 13.95; May 13.95; July 13.95; no 
sales. 





ministration, Room 1516, 5 South Wa- 
bash Ave., Chicago, Ill., Telephone: 
Central 7340. 


Offers submitted pursuant to this an- 
nouncement, if accepted, will be ac- 
cepted by, and after acceptance will be- 
come contracts with the Federal Surplus 
Commodities Corporation. 


MARGARINE PRODUCTION 


Margarine produced in January, 
1943, according to report of U.S. Treas- 
ury Department: s 

Jan. 1943, 


Jan. 1942, 
8. Ibs. 
Production of uncolored 
margarine ..............54,608,081 
Production of colored 
margarine 


34,684,326 
7,375,809 
61,983,890 


424,415 
35,108,741 
Uncolored margarine 
withdrawn tax paid.....53,091,091 
Colored margarine 
withdrawn tax paid 


35,801,707 
219,570 62,071 
53,310,661 35,863,778 


CHICAGO HIDE QUOTATIONS 


Quotation on hides at Chicago: 


PACKER HIDES 
Week ended Prev. Cor. week, 
Apr. 2 week 1942 


@15% @15% 
Hvy. Tex. strs. @il4% @14% 
Hvy. butt 


brnd’d strs.. @14% @14% @i4% 
Hvy. Col. strs. @i4 @i4 @i4 
Ex-light Tex 

strs. . ‘ @15 @i5 @i5 
Brnd'd cows.. @i4% @14% @il4\% 
Hvy. nat. cows @l5% @i5% @15% 
Lt. nat. cows. @15% @15% @15% 
Nat. bulls.... @i2 : @il2 
Brnd’d bulls.. @il @lli 
Calfskins ....23%@27 23% @27 
Kips, @w @20 
Kips, brnd’d.. @17% @1ji% 
Slunks, reg... @1.10 @1.10 @1.10 
Slunks, bris... @55 @55 ass 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15 @15 @15% 
Branded oes @i4 @i4 @14% 
Nat. bulls..... @11% @i1i% @i2 
Brnd’d bulls.. @10% @10% @lil 
Calfskins . 20% 423 2014 @23 20% @23 
Dn saeecunes @18 @i8 
Slunks, reg... @1.10 @1.10 
Slunks, bris... i @a55 @55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
Hvy. steers...14 @14% @i4 
Hvy. cows....14 @14% @i4 
Buffs @i5 @i5 
Extremes .... @i5 @i5 
Bulls 10 @10% 10 @10% 
Calfskins ....16 @18 16 @18 
Kipskins @i16 @i16 @16 
Horsehides ...6.50@7.75 6.50@7.75 6.50@7.50 


All country hides and skins quoted on flat basis. 
SHEEPSKINS 


Pkr. shearlgs. @2.15 @2.15 @2.25 
Dry pelts.....27 @28 27 @28 23 @26 


Hvy. nat. strs. @15% 


@i4% 


@13¥ 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 27, 1943, were 5,487,- 
000 Ibs.; previous week, 6,875,000 lbs.; 
same week last year 5,593,000 Ibs.; 
Jan. 1 to date, 76,038,000 lIbs.; corre- 
sponding period a year earlier, 75,358,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended March 27, 1943, were 4,957,- 
000 lbs.; previous week, 4,425,000 Ibs.; 
same week last year, 7,081,000 Ilbs.; 
Jan. 1 to date, 56,731,000 lbs.; corre- 
sponding period a year earlier, 73,906,- 
000 Ibs. 


NATURAL CASINGS 


Offers Wanted: 
HOG CASINGS * HOG BUNGS * HOG BUNG ENDS 
SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 1llth PLACE 


CHICAGO, ILLINOIS 
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Livestock Prices Move 
Up in Face of Ceiling 


ARLY in March, shortly after the 

release of the new retail pork 
ceilings, OPA officials remarked that 
live hog prices the country over would 
react sharply downward, going so far 
as to say that top prices would be closer 
to the $14.00 level than to $15.00. How- 
ever, on April 1, when the new ceilings 
went into effect, the live hog market 
at Chicago soared mostly 15@20c 
higher, in some instances showing as 
much as 25¢ advance. 


This advance was not limited to the 
top grades, but was shared by practi- 
cally all classes. The top moved up to 
$16.00 again, equaling the highest price 
paid since October 15, 1920. The trade 
was very active at the full advance. 
Prices paid for hogs at other midwest- 
ern markets also scored sharp advances, 
with 10@20c gains popular. In some 
cases, prices showed increases of as 
much as 35c. 

Reports from the Corn Belt indicate 
that the black market operations of 
the numerous “barn killers” has de- 
clined sharply. Several reasons have 
been advanced to explain this reaction. 
Most of these illegal killers had no 
means of refrigeration. With warmer 
weather coming on rapidly, it was in- 
evitable that days of “barn slaughter” 
were numbered; consumers had been 
warned about the possibility of receiv- 
ing spoiled meats from operators who 
had no cooling plants. 

With the illegal killer on the way out, 
the consumer had to return to his usual 
source of supply, the retail butcher, 
and now must buy his meat under the 
point ration plan. This situation has 
created a more stable demand and is 
being reflected in the live market, mov- 
ing it upward. 

Cattle prices also moved to new high 


levels this week. A top of $17.75 was 
paid on Wednesday at Chicago. The 
market on that day showed an advance 
of 15@25c as the supply slumped to the 
second smallest Wednesday run of the 
year. The improvement was most appar- 
ent on the better grades of cattle, al- 
though other classes showed some ad- 
vance. The fact that farmers are get- 
ting busy with their spring field work 
now that warmer weather has arrived, 
coupled with the severe shortage of 
farm labor, was advanced to explain the 
small supply of cattle. Farmers were 
thought to be taking advantage of the 
favorable spring plowing weather, and 
as a result were not able to get their 
cattle off to market. 

Wednesday’s top of $17.75 at Chicago 
surpassed the previous 1942 high point 
and represented the highest level for 
cattle in six years. Other markets also 
reported stronger cattle prices. 


LAMBS IN TOP CONDITION 


Weather conditions continued favor- 
able for the development of the early 
lamb crop. Trade interests report that 
the crop promises to carry the highest 
grade and weight for many years. Only 
a small proportion of the early crop 
now remains uncontracted. Scattered 
bids and sales were reported during the 
week on a firm basis, but the volume of 
current business was very limited. 

In the San Joaquin valley, some small 
and medium sized bands of lambs that 
are expected to run almost entirely fat 
were contracted at $14.50 to $14.60. 
The bulk of the Imperial valley spring 
lamb crop has recently sold at $15.00 
per cwt., straight, f.o.b. loading point 
for early April delivery. These will be 
shipped largely to Los Angeles. A few 
other bands of early lambs in Southern 
California sold at prices ranging to 
$15.25 per cwt., delivered, Los Angeles. 


a 


Tentative OPA Estimates 
Show Population Shift; 


Tentative estimates of eivilian popu- 
lation changes from March 1, 1942, to 
February 25, 1943, are being released 
for various areas throughout the coun. 
try by the OPA. The figures, compiled 
from registrations for war ration book 
No. 2, do not include late registrations 
which may have been made after March 
15. The limited data include some met. 
ropolitan and some defense rental coun. 
ties. Listings of the counties are of jp. 
terest to packers in that they provide 
a background for meat distribution in 
areas where large changes in popula- 
tion have taken place. 


Figures above 100 per cent indicate 
an increase in population, while those 
below show a decrease. Among the most 
pronounced changes are: Crawford 
county, Kans., 129 per cent; Green 
county, Ohio, 218, and Franklin county, 
Pa., 231. Of the metropolitan counties, 
Atlantic county (Atlantic City) shows 
92 per cent; Wayne county (Detroit), 
94; Yuba county, Calif., 45, and Los 
Angeles county, Calif., 102. 


GOOD FEED CROPS AID BEEF 
PRODUCTION IN CANADA 


MONTREAL.—The large supply of 
feed grains and fodder in Canada re- 
sulting from the exceptional yields of 
1942 will be of great assistance in fur- 
thering the expanding program for live- 
stock production. The objective for 
cattle in Canada, agreed upon at the 
Dominion-Provincial Agricultural Con- 
ference, was placed at about 1,200,000 
head, including live cattle for export. 
This objective represents an increase 
of 9 per cent over the estimated pro- 
duction of 1942. 


The largest projected increase is to 
be in Saskatchewan, where it is ex 











SET YOUR COURSE NOW 


for profitable livestock buying ... 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


5. 4. Get. BUYING 
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DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 








SIOUX CITY, IOWA 


Yea 


$ &a Vv tic 





Priced daily ona 


NEBRASKA HOGS - FATTENED ON CORK 


Guaranteed Yield” basi: 


s of Tolitiiclal cola service to the Packer 


PLATTE VALLEY COMMISSION CO. 
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that 14 per cent more cattle 

be produced in 1943 than in 1942, 

and the smallest estimated increase, 2.5 

cent, was foreseen in Quebec. Rep- 

resentatives of the other provinces be- 

lieve increases between those extremes 
will be made in 1943. 

A further supply of beef which will 
help to meet the exceptional needs of 
Canada and the United Nations results 
from the increasing weight of the ani- 
mals marketed. It is believed that, on 
the average, eattle carcasses in 1943 
will weigh 10 lbs. more than in 1942. 


TEXANS RAISE MORE HOGS 


In two Texas counties, 75 farmers put 
3) times as many hogs on the market 
in the past seven months as during all 
of 1941, the U. S. Department of Agri- 
culture reports, pointing out that such 
farmers are making a valuable war 
effort by stepping up pork production. 
In 1941 these farmers, living in Mason 
and Llano counties, marketed only 50 
finished hogs. After Pearl Harbor they 
borrowed operating funds from the 
Farm Security Administration, intensi- 
fied their livestock enterprises, and got 
1,500 finished hogs to market between 
July, 1942, and February, 1943. Fur- 
thermore, the income realized from the 
hogs helped many of the farmers to pay 
off all their indebtedness. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during February, 1943, bought at stock- 
yards and direct, as reported by the 
U.S. Department of Agriculture: 

Feb. 
1943 
Per- 
cent 


Jan. 
1943 
Per- 
cent 
. 79.35 78.44 
- 20.65 21.56 


Feb. 


Cattle— 
Mockyards . 
Other 
Calves— 
Stockyards . 61.77 53.74 
Other ..... 38.2 36.26 
Hogs— 


Stockyards . 
Other ... 


. 46.56 
. 53.44 
Sheep and lambs 


Stockyards 


. 62.05 
Other .. 


. «++ B7.95 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during February, 1943: 


Feb. 
1943 
Per- 
cert 


Jan. Feb 


Cattle— 


52. 


Sheep and lambs— 
lambs and yrigs 


> 


14.99 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 1, 1943, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTs: 
Good and Choice: 
120-140 Ibs. 
140-160 Ibs. 
160-180 Ibs. 

180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 


CHICAGO 


$13.85@14.75 
-. 14.50@15.50 
- 15.00@15.75 
. 15.60@15.85 
15.75@16.00 
15.80@16.00 
15.80@ 16.00 
15.80@16.00 
15.75@ 15.95 
. 15.70@15.90 


. 14.65@15.65 
SOWS: 
Good and Ohoice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
Good: 
400-450 
450-550 
Medium: 


250-550 


lbs 
Ibs. 


15.50@15 
15.40@15 


Ibs. . 14.90@15. 


Slaughter Cattle, Vealers and Calves: 


STEERS, Choice 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 

STEERS, Common: 
700-1100 Ibs. 

HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 

HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 

HEIFERS, Medium: 
500- 900 Ibs. 

HEIFERS, Common 
500- 900 Ibs. 

COWS, All Weights: 

Good 


. 16.504 
17.40@ 17.75 


15.25@ 16.5 
.. 15.75@17. 
. 16.00@17.25 
16.00@ 17. 


13.50@ 15.7! 
13.75@16. 


12.50@13 


- 16.00@ 16.7: 
16.25@ 16.8% 


. 15.00@16. 
15.25@ 16.2% 


13.00@ 15.25 
11.25@13 


- 14.00@14.75 
. 12.75@14. 
9.50@12.75 
8.00@ 9.5 
BULLS, (Y¥lgs. Excl.) All Weights: 
et, SE ss0tecee » 14.25@15. 
Sausage, Good 14.00@14.75 
Sausage, Medium 12.50@14. 
Sausage, Cutter & com.. 11.50@12. 
VEALERS, All Weights: 


Good and choice 
Common and medium... 
Cull 


Cutter and common 
Canner 


15.00@ 17.00 
10.00@ 15.00 

8.00@10.00 
OALVES, 500 Ibs. down: 


Good and choice 
Common and medium... 


12.00@ 14.00 
10.00@ 12.00 
9.00@ 10.00 


Slaughter Lambs and Sheep:' 


LAMBS: 
Good and choice* 
Medium and good* 
Common 

EWES: 
Good and choice* 
Common and medium... . 


15.50@16.15 
. 13.60@15.40 
- 12.25@13.50 


8.00@ 
6.75@ 


1Quotations on wooled stock based on 


$14. 
14. 
15. 
15. 
15. 


at ah pd 
Vou 


ore 


NAT. STK. YDS. 


15@14.85 
65@ 15.35 
15@15.90 
85@ 16.00 
85@16.00 
85@ 16.00 
85@ 16.00 


.80@ 16.00 


80@ 15.90 
75@ 15.85 


-75@ 15.85 


5.60@15. 

5.0@ 15. 

5.50@15. 

.45@ 15.6 


5.40@ 15 
5.35@15 


5.00@ 15. 


00@ 16.7: 


.25@ 1€ 
3. O@ 17.22 
5. 50@17. 


5.00@16.5 
5.00@ 16.5 


5@ 16.5 


3.50@15. 5 


2.00@ 13 


5.50@ 16,2: 
5.50@ 16.2% 


00@ 15.5 


-0@ 15.° 


2.25@14. 


.00@ 12.2: 


13. 
11. 
9. 
8. 


14. 
14. 
12. 


25@ 14.00 
25@ 13.25 
50@11.25 
00@ 9.50 


00@ 14.65 
00@ 14.65 
50@ 14.00 


50@ 12.50 


-75@ 16.25 
2.50@ 14.75 
-00@ 12.50 


12.50@ 14.50 
-00@ 12.50 
8.00@ 10.00 


13. 
10 


7. 
6. 


5@ 16.50 
75@ 15.50 
00@ 13.50 


50@ 9.00 


25@ 7.50 


OMAHA KANS. CITY 


-25@15.3 


25@15.2% 


5.10@15 
5.10@15.2 
5.10@15. 


5.00@15.15 
5.00@ 15.15 


50@ 15.00 


15.50@ 16.50 
15.75@17.00 
16.00@17.00 
16.00@ 17.00 


14.50@15.7° 
5@15.75 
-75@ 16.00 
75@ 16.00 


-00@ 14.75 
3.25@14.75 


50@ 13.25 


5.25@ 16.00 
5.50@ 16.25 


3.50@ 15.25 
13.75@ 15.50 


75@ 13.7! 
@11 


2.75@13. 
.50@ 12.75 

9.00@ 11.5 
T5@ 9. 


.10@ 14.25 
3.75@14. 

-50@ 13.75 

.0@ 12.2 


3.500@15.5 
-50@ 13.5 
-0@ 9.50 


2.50@ 14.00 
9.50@12.50 
8.00@ 9.50 


15.35@ 15.85 
14.25@ 15.10 
12.00@ 14.00 


8.25@ 9.00 
6.50@ 8.00 


.85@15.25 
10@15.50 
65 


- 


on 


a 


a 


aonnan 


40@15. 


5.00@15.! 


‘ 5.25 
5.00@ 15.15 


5.00@ 15.15 
walls 


75@15 


16.00@ 16.7! 
16 


15.25@ 16.25 


13.25@15 
13.75@ 15.2% 


00@ 13.! 


5.75@ 16.75 
75@ 16.7 


-25@15 
-25@15 


75@14.2 
75@11.7! 


2.75@13.7 
25@ 12.75 
.25€11.25 
W@ 9: 


3.50@ 14.00 
-50@ 14.00 
25@ 13.50 
75@ 12.00 


3.50@ 15.50 
-0@13.50 
8.00@ 9.50 


50@ 14.50 
-50@ 11.50 
.00@ 9.50 


5.25@ 15.65 
.00@ 15.00 
-W@ 13.75 


8.00@ 9.00 
6.50@ 8.00 


ST.PAUL 


$15.25@15.40 

15.40@ 15.60 
15.60 only 
15.60 only 
15.60 only 
” only 

W0@ 15.60 

5.50@ 15.60 

15.50@ 15.60 


15.40@15.60 


15.00@15.15 


15.75@ 16.75 
16.00@ 17.00 
16.00@17.25 
16.00@ 17.25 


14.75@ 16.00 
14.75@ 16.00 
14.75@ 16.00 
14.75@ 16.00 


3.00@ 14.75 
13.00@ 14.75 


12.00@ 13.00 


5.00@ 16.00 
5.00@ 16.00 


3.75@ 15.00 
3.75@ 15.00 


25@13.75 
.00@ 12.2 


2.00@ 13.50 
.00@ 12.00 
75@ 11.00 
50@ 8.7 


2.75@13.75 
2.75@ 13.75 
2.00@ 12.75 

.50@ 12.00 


13.504 16.50 
.00@ 13.50 
00@ 10.00 


50@15.85 
3.25@ 15.25 
.50@ 13.00 


.50@ 9.35 
00@ 8.25 


animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the good 
and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended March 


26: 


Cattle Calves Hogs Sh 


3,450 
1,993 
2,500 1, 


Los Angeles 
San Francisco 350 
Portland ...cccess 1,415 


eep 
200 

58 
435 


CHICAGO PACKER PURCHASES 
Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were: 17,242 cattle, 2,127 
calves, 29,433 hogs and 14,488 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by ekers at principal 
centers for the week ending Saturday, March 27, 
1943, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 387 hogs; Swift & 


pany, 264 hogs; Wilson & Co., 317 hogs; 
Packing Co., Inc., 1,144 hogs; 


Com- 
Western 
Agar Packing Co., 


— hogs; Shippers, 5,839 hogs; Others, 30,802 
ogs. 
Total: 21,534 cattle; 2,889 calves; 38,008 hogs; 
17,380 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company 3,045 221 3,047 7,335 
Cudahy Pkg. Co..... 2,182 218 1,301 4,508 
Swift & Company... 2,018 362 1,449 4,557 
Wilson & Co........ 2,271 354 1,493 2,756 
Meyer Kornblum.... 962 bok Pays aa 
WENO coccscosceres 6,060 3 2,414 20,795 
DE ne secsektece 16,538 1,158 9,704 39,951 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company....... 6,887 8,538 12,186 
Cudahy Pkg. Co............ 3,814 5,146 8,211 
Swift & Company $esBeaacuns 4,812 3,473 65,154 
SE GP Wasneces ovenes.ed 2,315 4,815 3,350 
GENES oct ccncscccceccceccee - 12,825 


Cattle and calves: Eagle Pkg. Co., 27; Greater 
Omaha Pkg. Co., 110; Geo. Hoffman Pkg. Co 
105; Kroger Pkg. Co., 1,123; Omaha Pkg. Co., 223: 
John Roth Pkg. Co., 297; So. Omaha Pkg. Co., 
576; Superb Pkg. Co., 499; Lincoln Pkg. Co., 251; 
American Pkg. Co., 28. 

Total: 21,067 cattle and calves; 34,797 hogs and 
28,901 sheep. 


EAST ST. LOUIS 
























Cattle Calves Hogs Sheep 
Armour and Company 2,528 1,372 7,834 3,434 
Swift & Company... 89 1,021 6,701 3,384 
Hunter Pkg. Co..... 1,220 bas 5,569 593 
Heil Pkg. Co........ sae sae 1,655 
Krey Pkg. Co....... ove _ 1,899 
Laclede Pkg. Co..... pe ae 2,685 
Sieloff Pkg. Co...... ene nan 1,142 
DD cveccoreses 4,977 3,242 19,628 
ED svencaeseense 1,788 58 2,904 
REO 13,002 5,693 50,022 7,411 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co.... 4,318 50 9,758 3,790 
Armour and Company 4,767 35 10,272 3,702 
Swift & Company.. . 3,065 19 4,412 1,872 
SEND ceccccseces 5,816 ses 9,165 194 
GENE cvcccccaseces 142 45 5 
et Sc 18,108 104 33,652 9,5 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 2,492 196 5,233 12,915 
Armour and Company 3,279 275 464,273 86,181 
GUND cece ccccacese 2,053 16 4«61,215 83,976 
BOOM cccccccccoss 7,824 487 10,721 23,072 
Not including 4,073 hogs bought direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company 2,111 204 4,627 1,046 
Wilson & Company.. 2,126 338 4,790 917 
GENS cccdccccceses 171 3 746 
TS ceccnccicess 4,408 635 10,163 1,963 
Not including 98 cattle and 2,015 hogs bought 
direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co.... 1,162 148 6,403 4,934 
Dunn & Ostertag... 148 or 58 wae 
Fred W. Dold....... 67 eee 295 
Sunflower Pkg. Co... 19 ans 223 
Excel Pkg. Co...... 763 ey Rie hate 
DURES ceccisceccccs 3,207 ate 670 204 
eee 5,366 ©6148 7,649 5, 138 
Not including 74 cattle and 2,414 hogs bought 
direct. 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company 1,004 238 3,215 6,474 
Swift & Company. 814 169 3,156 7,632 
Blue Bonnett Pkg. Co. 312 1 327 eee 
Oley FES. Oe. .cccece 86 oes 1,018 eee 
H. Rosenthal........ 39 10 15 1 
ME i cecisacrsck 2,345 418 7,731 14,107 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 2,585 3,295 22,793 38,414 
Cudahy Pkg. Co..... 584 1,375 eee 2,344 
Dakota Pkg. Co..... 1,363 131 a'ee ove 
Rifkin Pkg. Co...... 18 eee 
Swift & Company... 4,411 4,450 33,721 5,563 
Ea 5,315 2,646 3,430 2,365 
Ee ee 14,954 11,915 59,944 13,686 








DENVER 
Cattle Calves Hogs Sheep 
Armour and Saeuay 1, 4 130 4,195 10,276 
Swift & Company.. 1,449 48 3,902 4,336 
Cudahy Pkg. Co..... 652 30 63,260 8=2,998 
Se 1,446 46 1,502 116 
DEAE ccccccsccces 5,107 254 12,859 17,726 
CINCINNATI 
Cattle Calves Sheep 
S. W. Gall’s Sons... oes 7 169 
E. Kahn’s Sons Co.. 172 696 76 
Lobrey Packing Co.. + — se 
H. H. Meyer Pkg. Co. 20 
J. Schlachter ....... 29 
J.&F. an Ee Oe ans bes 
J. F. Stegner Co... 212 234 
Shippers ........... 182 72 oes 
GUND. <évwecsvcsess R64 357 49 
a 1,483 1,566 16,195 294 


Not including 1,443 cattle, 
and two sheep bought direct. 


TOTAL PACKERS PURCHASES 


38 calves, 3,192 hogs 


Week Cor. 

ended Prev. week, 

March 27 week 1942 
ED a vere oxouseuel 131,736 122,421 130,754 
ME. ocesectacceceve 1,445 262,840 240,992 
ED cecevccecscrcae 179,192 164,985 239,096 


CORN BELT DIRECT TRADING 
(Reported by U. 8S. Department of Agriculture, 
Food Distribution Administration.) 

Des Moines, Ia., April 1.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, most of- 
ferings, butchers and sows, were steady. 


Hogs, good to choice: 


TT eee $14.15@15.05 


REE Gs onc¢e cence coceversusvésed 14.95@15.35 

EEE cats eubeesdsseasaagueesee 15.10@15.40 

BOSD BBs cvvccccceccceccccccssese 15.00@15.30 
Sows: 


O71 






ME ER, ccc ccccvensdesesoescesees $14.75@15.10 


BED-E08 BD. ccc cccccccccccccccoscccs 14.65@15.00 
BBO-BGO ID. nc cccccccccccccccscccccss 14.45@14.95 


Receipts of hogs at Corn Belt mar- 
kets for the week ended April 1: 


This Last 

week week 
Friday, March 26..........-.:; 24,100 33,400 
Saturday, March 27........... 36,600 15,500 
Monday, March 29............ 48,300 35,300 
Tuesday, March 30............ 28,600 44,400 
Wednesday, March 31......... 25,600 900 
TS EEE Bocccccseccccs 20,800 1,400 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended March 27: 





At 20 markets: Cattle Hogs Sheep 
Week ended March 27.225,000 455,000 000 
Previous week... . 220,000 429,000 271,000 
BED cécesesescoess 406,000 330,000 
MEE égeavesceoceressss 408,000 254,000 
BED avdcdasvonsccededa 415,000 245,000 

At 11 markets: Hogs 
Week ended March 27.................+++-374,000 
ENS WOE sc o.0 rectdccccevesceeces consccee 
BD ne 6 666 56 b 6c c50 debs cedoesecegncuteses 325,000 
BEE Sce¥oneresedivcdccvensdhsuatescenseaul 338,000 
BED once cds stscersacivoctssescesesevssid 359,000 

At 7 markets: Cattle Hogs Sheep 
Week ended March 27. ee 327,000 222,000 
Previous week......... 158,000 295,000 190,000 
BE scccaccoeccoensese 149,000 268,000 230,000 
DE sccaaersenawessedd 138,000 276,000 175,000 
BED vcccscccosedscccces 104,000 300,000 161,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 


Ala.; Jacksonville, Fla.; week ended 
March 26: 

Cattle Calves Sheep 
Week ended March 26...... 289 4 9,760 
LAG WEEK. ccccccccccccccces 474 24 11,741 
TASt FOAP...cccccccccccscces 1,299 132 8,644 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chica, 


Stock Yards for current and comparative a 

















+RECEIPTS 

Cattle Calves Hogs Sheep 

Fri., March 26..... 1,450 268 11,237 6, 
Sat., March 27...... 410 105 7,837 hs 
Mon., March 29..... 14,104 1,025 22077 ogee 
Tues., March 30..... 8,162 1,688 18,471 §m 
Wed., March 31..... 8,282 "674 16,929 gue 
Thurs., April 1...... 5,800 800 17,500 9309 

*Week so far.......4 36, 348 4,187 * 74, y 

Week ago ..........37,634 4,272 74.977 * 
Year ago 32,993 4,328 62,200 41,990 
Two years ago......32,975 4,472 69,064 48.485 

*Including 992 cattle, 536 caly ' 
and 13,299 sheep direct to packers = hogs 

SHIPMENTS 
Cattle Calves Hogs Sheep 
Fri., March 26...... 762 184 811 1,09 
Sat., March 27...... bs , L6T 
Mon., March 29..... ; 321 2.474 om 
Tues., March 30..... 315707 
Wed., March 31..... 259 «(1,300 13% 
Thurs., April 1...... 4,000 200 2500 {om 
Week's total ....... “1,095 6,981 5.2% 
Prev. week ..... .. 14,516 869 5,028 61 
VOOF O80 ...ce.ccess y 244 2,129 4.7% 
Two years ago 436 =, 981 18,35 
+MARCH AND YEAR RECEIPTS 

——March—— Year——_ 
1943 1942 
Cattle 517,202 500,20 
Calves 49,865 34,48 
Hogs 35 1,441,183 1,33)4,5% 
Sheep ....... 175,204 244,730 511,777 613,613 


tAll receipts include directs. 


HOG RECEIPTS, WEIGHTS AND PRICES 


Avy. 

No. Wt., 

Rec'd Ibs. Top 

*Week ended Mar. 27..95,300 261 





Previous week...... 7 266 15. 
BD cccveses 254 13.80 ne 
1941 


Av. 1988-1942.......... 81,500 255 


"$8.90 $8.40 


*Receipts and average weight for week ending 


March 27, 1943, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle 
. $15.65 


Week ended Mar. 27 





Av. 1938-1942........ $10.30 $8. 40 


CHICAGO HOG PURCHASES 


Hogs Sheep Lambs 
$15.70 $9.10 $16.4 
§ cy) 16.40 


$5.75 $10.30 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, April 1: 


Week ended 
April 1 
Packers’ purchases ...........- 41,422 
Shippers’ purchases ..........-+ 7,292 
SOE bain cuteevncsceuesnees 48,714 


Prev. 

week 

41,019 
6,855 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight 


of fed- 


erally inspected kill in February, 1943: 


Average live weight, Ibs. 


Feb. Jan. 

1943 1943 
Getta. oveccecsee 981.40 975.32 
Steers* 1,009.33 as 
— eccvevsoce 176.05 “2 
Hog | eeerreele y 252.16 252.12 
Sheep and lambs. 93.61 92.33 


Average yields (per cent) 





Cattle ....seees oo. “eo 

y wo 
aed 75.90 
Sheep and lambs. 45 5.35 45.40 

Average cost per 100 Ibs. 

Cattle ....cccese $13.00 $12.68 
Steers® ......++++ 14.39 13.80 
( — coeececese 13.84 13.47 
TEOGS occ ccccccces 15.07 14.79 
Sheep and lambs. 14.41 14.03 


*Also included . ‘Cattle’ data. 
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Help stamp out the black market! 
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s. 
a 


at 15 cen! 


Chicagot 
Kansas ( 
(Omaba* 


East St. 
St. Josep 
sioux Cit 
Wichita® 
Philadelp 


Oklaboms 
Cincinna' 
Denver 

st, Paul 
Milwauke 


Total 
Cattle 


Chicago 
Kansas | 
Omaha 

East St. 
St. Jose) 
Sioux Ci 
Wichita 
Philadel 
Indianap 
New Yo 
Oklahom 
Cincinna 
Denver 

St. Pau 
Milwauk 


Total 


‘Inelu 
Ill. and 


Chicago 
Kansas 
Omaba 
East 51 
St. Jos 
Sioux ¢ 
Wichits 
Philade 
Indiana 
New Yi 
Oklabor 
Cincinn 
Denver 
St. Pa 
Milwau 


Tota 
+Not 
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bke 
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asf 


pape popes 
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ach 


“SLAUGHTER REPORTS 


s to THE NATIONAL PROVI- 
show the number of livestock slaughtered 
at 15 centers for the week ended March 27, 1943: 


CATTLE 
Week 
ended 

March 27 


Prev. 
week 
22,092 
15,371 
19,143 


lis . ‘ 

eae york & Jersey City 
Oklahoma City*....-- 
Cincinnati 
Denver 
st. Paul .. 
Milwaukee . 

Total .. 121,248 
*Cattle and calves. 


HOGS 
. 95,995 
31,6380 
48,916 


95,912 
29,988 
45,433 
60,453 


Chicago .--- 
Kansas City 


Omaha . 

East St. Louis’. 
St. Joseph ....- 
Sioux City . 
Wichita ... 
Philadelphia 
Indianapolis 

New York & Jersey City.. 
Oklahoma City 12 


12,279 
56,514 
8,330 


24'023 

7,336 

Total .. : 475,973 426,140 431,363 
‘neludes National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 


Chicagot_ ..... 4,651 
Kansas City . 48,294 

b 31,802 
6,894 
26,405 
11,419 
7,393 
1,979 
2,213 
61,575 
9,020 
Cincinnati 1,670 

BOF cess 52 BA 8,306 
St. Paul . 10,821 
Milwaukee . T64 968 


Philadelphia 
Indianapolis . : 
New York & Jersey City.. 


1,225 


Total ..... . 181,424 242,135 


wh hire o:0 176,164 
*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
March 29, 1943, as reported by the Food 
Distribution Administration: 

CATTLE: 


Steers, medium to good 
Cows, medium to good 


CALVES: 

Vealers, good and choice 
HOGS: 

Hogs, good and choice 
LAMBS: 


nominal 


Receipts of salable livestock at Jersey 
on market for week ended March 27, 


poe Cattle 
ble receipts...... 442 
Total, with directs. . -5,723 
Previous week: 
Salable receipts.... 538 621 32 
Total, with directs.5,501 9,173 17,356 
Including hogs at 31st street. 


Calves Hogs* Sheep 
145 
33,418 


1,051 33 
10,519 17,814 


58 
34,112 


Watch the Classified Advertisements 
page for bargains in equipment. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Food Distribution Administration) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending March 27, 
Week previous 

Same week year ago 
Week ending March 27, 
Week previous 

Same week year ago 
Week ending March 27, 
Week previous 

Same week year ago 
Week ending March 27, 
Week previous 

Same week year ago... 
Week ending March 27, 
Week previous 

Same week year ago 
Week ending March 27, 
Week previous 

Same week year ago 
Week ending March 27, 
Week previous 

Same week year ago... 
Week ending March 27, 
Week previous 

Same week year ago 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


NEW YORK 
6,959 
5,332 1,688 
9,361 2,162 
2,698 Ti7 
1,730 1,088 

428 1,166 

102 24 

72 24 

359 577 

8,162 257 

7,240 285 

8,757 961 

25,043 9,200 

26,273 9,333 14,290 

40,877 16,768 19,758 

1,082 48 498 

1,348 253 1,612 

1,488 91 570 

. 1,223,287 301,840 187,679 

732,842 234,816 337,124 

1,997 ,826 350,984 242,241 
87,174 
175,379 
176,444 


PHILA. 
1,621 


BOSTON’ 
1,482 
1,480 
2,641 
1,810 
1,533 
2,516 


14,200 


LOCAL SLAUGHTERS 


CATTLE, head Week ending March 27, 1943 
Week previous 
Same week year ago.... 
CALVES, head 
Week previous 
Same week year ago 
HOGS, head 
Week previous 
Same week year ago 
SHEEP, head Week ending March 27, 1943 
Week previous 
Same week year ago... 


Country dressed product at New York totaled 12,907 veal, 135 hogs and 687 lambs. 
11,524 veal, 167 hogs and 419 lambs in addition to that shown above. 


Week ending March 27, 183... 


Week ending March 27, 1943.... 


1,153 
1,454 
2,166 
2,672 
2,832 
2,826 
14,353 
13,538 
15,714 
2,641 
2,372 
1,979 


7,279 
11,158 
11,492 
11,110 
14,227 
43,619 
41,827 
42,396 
40,389 
37,973 
61,575 


Previous week 





CANADIAN LIVESTOCK 


GOOD STEERS 


PRICES 


Same 

week 

week 1942 

Toronto j $11.73 $ 9.87 

Montreal 12.35 10.35 
Winnipeg 11.12 
Calgary .... 11.70 
Edmonton 11.35 
Prince Alber 10.25 
10.65 
10.30 
10.50 


Toronto $17.26 
Montreal .. : 17.28 
Winnipeg . .08 
Calgary V 5.82 
Edmonton 5.95 5.90 
Prince Albert ' 5.85 
Moose Jaw . 5. s 75 
Saskatoon .. oo we 5.75 
Regina oe Em 15.75 
Vancouver 16.70 

*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


$15.12 
15.45 
14.05 
13.75 


VEAL CALVES 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 


10.50 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


$15.87 
14.12 
13.00 
12:50 


12.75 
12.35 


14.00 


$12.72 
10.90 


11.50 
10.90 
10.50 


10.00 
10.40 
10.50 


WEEKLY INSPECTED KILL 


Increases were noted in the slaughter 
of all classes of livestock under federal 
inspection for the week ending March 
26, compared with a week earlier. Com- 
pared with the corresponding week a 
year ago, cattle, calves and sheep 
showed losses while hog slaughter was 
somewhat greater. Slaughter of hogs 
at 693,414 head was 25,129 larger than 
the previous week and compared with 
662,458 a year earlier. 

Cattle Calves 


7,508 11,430 
2,725 317 


Hogs 
42,425 
27,802 


Sheep 
New York area’.. 40,389 
Phila. & Balt.... OS4 


Ohio-Indiana 


St. Louis area‘... 
Kansas City..... 
Southwest group’. 
Omaha 1 
Sioux City 
St. Paul-Wis. 
group*® 
Interior Iowa & 
So. 


14,117 


85,797 
246,876 
Total prev. week.140,106 55,059 32,632 
Total last year...157,7438 82,115 319,103 


‘Includes New York City, Newark, and Jerse 
City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. "Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, IlL, and St. Louis, Mo. “Includes So. 8t. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
“Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wis. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
ee, Ottumwa, Storm Lake, and Waterloo, 
owa. 


Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 


68,299 
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CLASSIFIED ADVERTISEMENTS 2222235 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Often 


advertisements 7 5c per li Displayed; $7. 
inch. 10% discount for 3 onan pen haa 





Men Wanted 


Plants Wanted 


Equipment for Sale __ 





WANTED: Meat Canning Foreman—experienced. 
W-238, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





WANTED—AIl around slaughterhouse butcher for 
small country plant. Write or phone. Mark E. 
Monaghan, Malone, New York. 


WANTED to buy or lease small packing plant in 
Indiana, Ohio, Michigan, or New York. About 75 
cattle daily we can operate. We desire present 
owner or manager to continue operating business. 
Unusual opportunity. Positively confidential. 
Write: E. D. Patterson, 1532 Indiana Ave., Chi- 
eago, Ill. 





Position Wanted 


Plants for Sale or Rent 





HAVE HAD 20 years’ experience, full charge of 
independent packing houses. Office finances and 
sales. Looking for connection in U. 8. A. Best of 
references. W-298, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, Ill 





BEEF SUPERINTENDENT, 17 years’ practical and 
business experience, knows all phases livestock, 
killing floor, hides, and cooler sales. Competent, 
efficient. Best references. W-295, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 


POSITION WANTED 


Successful Plant Manager, fully experienced in all 
divisions of packing business, desires connection 
with successful packing concern, on profit partici- 
pating basis. W-296, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 








SUPERVISOR—Shipping (car and truck) and per- 
sonnel man wants position with progressive packer. 
Nine years’ packing house experience. Aggressive, 
well educated. Now available. 3A Draft, 30 years 
old. W-297, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago, Ill. 





Business Opportunities 





WE ARE steady buyers of prime and special 
tallows at ceiling prices, F.O.B. shipping point. 
Communicate with The Cleveland Soap Mfg. Co., 
5307 Sweeney Ave., Cleveland, 0. 





FOR RENT OR LEASE 


Modern BAI sausage factory located in South 
available for duration. New equipment. Suitable 
for large volume. W-284, THE NATIONAL PRO- 
VISIONEER, 407 8. Dearborn St., Chicago, Il. 











No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 





mms GET ACTION — | Gmecnensimncnammn 
NATIONAL PROVISIONER ‘‘ CLASSIFIEDS‘ 





DEHY DRATORS—ATTENTION! 


FOR SALE: Dryers—various sizes and types; 2. 
H.P.M. 500 and 250-ton Hydraulic pel 
Presses; 3—Vertical Cookers or Digesters, Ts, 10 dis, 
x 410” high; 1—%15 CH Mitts & Merrill 
3—250-ton motor driven Ice Machines: huapek 
of tons refrigeration pipe; 2—4x8 and 4x9 Land 
Rolls; sausage equipment; power plant cuban 
150 Large Wood Tanks. Inspect our stock at 935 
Doremus Ave., Newark, N. J. Send us your js. 
quiries. WHAT HAVE ‘you FOR SALE. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City, N. Y. 





FOR SALE 


BUFFALO CHOPPER, No. 38B, 175 lb. cavacty, 
15 H.P., A.C. motor, direct connected, 

dition, $700.00; 200 Ib. Stuffer, $250.00: int Bex Belt 
Slicing Machine with 1 H.P. motor, out cond). 
tion, $300.00. Peters Sausage Co., 5454 W. Vernor 
Hwy., Detroit, Michigan. 


FOR SALE 


300 ton Crackling Press, top discharge 

500 ton Crackling Press, with Ejecting Cylinders, 

1,200 ton Crackling Press, with Ejecting Cylinders 

Beef Casing Cleaner—Motor Drive 

Duplex Steam Pumps—6x5% x6, 10x6x10, 
Keating Equipment Co., 30 Church St., N. Y. ¢ 








BUFFALO SILENT Cutter No. 32-B with direct 
connected motor; in excellent condition, nearly 
new. L. M. Alderfer, Harleysville, Pa 





Equipment Wanted 





WANTED—Electric beef hoist for slaughterhouse, 
Mark E. Monaghan, Malone, New York. 





WILL BUY or sell refrigerating units any siz. 
York, Frick, etc. W. R. Graupner, General Ma- 
chinery & Industrial Equipment Bought & Sol, 
1826 Market St., Harrisburg, Pa. 

















THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


PN oc meebo svecsscsedeoceecocoadcessocoeeseeeee 


ee nbb6sbb00s Eenscveseccse 


Perr rr Tyre rrrr Tre rrrrrerrrrrerreerr Tree 


eocesesse 50 MMi cccccccccccccesevee 







o 


ing expense... 


&. ay4: Canada Packers Limited of St. Boniface, Manitobe 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his erigineer, they are going through the different lessons ond 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONE'S 


answer to a definite demand. The author of the articles and the man who revised the 


first thirty-seven lessons in the course is a meat plant engineer—an expert In packing 


Price postpaid, $1.50 per copy. 


Information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today 


A National Provisioner Publication 


| 

| 

| 

; house refrigerating problems. The articles in this new volume appear in lesson form and 
| are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
| 

| 

| 

| 

| 

| 
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“Build Profitable Sales Volume in Any Territory’ {SN 


; KREY PACKING COMPANY | Giirmmaiirrt oes 


Buffalo, N. Y. 
ST. LOUIS, MISSOURI 


Frey rire delicious”’ Eastern Representatives 
: Tenderated Hams Nar Miley yon 











Chas. Travtmann 
Co. 


SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 9308 - 151st St. 


Jamaica, N. Y. 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 
gs ‘RICAN BEAUTY” , 
prong ND B re hl from the Land O’Qrn 
——aaaaaaas PPrPrPrprrre?r 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions BLACK HAWK HAMS AND BACON 
Seprented te PORK - BEEF - VEAL - LAMB 


NEW YORK PHILADELPHIA WASHINGTON _ BOSTON j ; 
ee, ee Cee, eee. Straight and Mixed Cars of Packing House Products 


ee eee THE RATH PACKING CO. Watertoo. lowa 


The Original Philadelphia Scrapple SS K, A 
* * 


by | 

° | QUALITY 
ey ohnJ.Felin&Co., Inc. BEEF e BACON e SAUSAGE e LAMB 
Pade Pacers VEAL e SHORTENING e PORK e HAM 


e VEGETABLE OiLe 
“Glorified”’ =—THE WM. SCHLUDERBERG -T. J. KURDLE CO.—— 


HAMS - BACON - LARD - DELICATESSEN MAIN aati age a ~ pea 


; BALTIMORE, MD. 
4142-60 Germantown Ave., Philadelphia, Pa. WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458- 11th St, S. W. 22 NORTH 17th ST. 317 E. Campbell Ave. 
































: + Liberty 
FRANK KR. JACKLE AD: Bell Brand 


Offerings Wanted of: al _ ss ies 
Seinhees Stead Cenex, Ciactieen, Seed Hams—Bacon—Sausages—Lard—Scrapple 


405 Lexington Ave. New York City F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 















































The Me MT aa 


FOR YOUR 1943 COPIES OF PRODUCERS, IMPORTERS AND EXPORTERS OF 


THE NATIONAL PROVISIONER Sausage Casings 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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ADVERTISERS The National — 


Adler Co., The Hormel & Co., Geo. A Smith's Sons, John E. Co. . . Second cs 
American Can Co Hunter Packing Co Specialty Mfrs. Sales Co 

Armour and Company Hygrade Food Products Corp Steelcote Mfg. Co 

Aula Company, The Jackle, F. R Sutherland Paper Co 


Svendsen, Sami. S 
Cahn, Fred C., Inc Kahn's Sons Co., E 
Cincinnati Butchers’ Supply Co Kennett-Murray & Co Vogt, F. G., & Sons, Inc 
Cleveland Cotton Products Co Krey Packing Co 
Cudahy Packing Co West Carrollton Parchment Co.....) 
Mayer, H. J. & Sons Co Wilson & Co 
Diamond Crystal Salt Co McMurray, L. H 
Diamond Iron Works, Inc Meyercord Co 








Early & Moor, Inc 
Everhot Mfg. Co Omaha Packing Co 
Oppenheimer Casing Co 





Fearn Laboratories, Inc Pacific Lumber Co The firms listed here are in partner F. 
Felin & Co., Inc., John J ‘ chip with you. The produ 

: Peters Machinery Co A a ee 
Frederick lron & Steel Co a equipment they manufacture and the 

French Oil Mill Machinery Co Platte Valley Commission Co services they render are designed te © 

Frick Co help you do your work more efficiently, — 

more economically and to help you 

Fuller Brush Co make better products which you ean 4 

Sayer & Co., Inc merchandise more profitably. Their ~ 

Schaefer Co., Willibald advertisements offer opportunities te — 

Great Lakes Stamp & Mfg. Co Schluderberg, Wm.-T. J. Kurdle Co... you which you should not evwtamaas 

Griffith Laboratories, Inc... Third Cover Service Caster & Truck Co 


Rath Packing Company 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HORMEL 


GOOD FOOD /gam= 


Main Office and Packing Plant 


Austin, Minnesota 
Frankfurters Th 
Natural Cesings 

















HUNTER PACKING COMPANY | 
East St. Louis, Illinois 


4 E BEEF - VEAL- PORK- LAMB” 
CONSULT US ’ Sf HUNTERIZED SMOKED AND CANNED HAM © 


BEFORE BUYING x Su New York Office, 408 West 14th St, Paul Davis, Mgt | 


OR SELLING x 2 William G. Joyce ee A. L. Thomas 
Sten. Bhan, 30 ay Washington, D. C 


HYGRADE FOOD PRODUCTS CORP. | MReCetean ~ alm Mapes 


30 Church Street, New York, N. Y 





























